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Supreme 


Anhydrous Ammonia 
Dry! 


The elimination of all foreign substances guarantees the abso- 
lute purity and dryness of Supreme Anhydrous Ammonia. For 
refrigeration purposes, leading authorities endorse it as being 
a most dependable and efficient medium. 


Potent! 


Every cylinder is tested before shipping and we invite you to 
submit it to your tests before using. Cylinders of three sizes: 
50 Ibs., 100 Ibs., and 150 Ibs. Shipment made from all principal 
shipping points. 


Pure! 


Write for Prices 


MORRIS & COMPANY 


CHICAGO 


Branch of The North American Provision Company 
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Brecht Dumping Meat Mixer 
With Direct Connected Motor 


Made in four sizes—200 Ibs., 400 lbs., 
700 Ibs., and 1,000 Ibs., capacity. Illus- 
tration shows 700 lb. mixer with Hopper 
in discharging position. 





Mixing wings so placed on revolving 
shafts as to finish work thoroughly in 
shortest time. Wings bring contents to 
center of Hopper—one set lifting mass, 
other set parting, mingling and mixing by 
compensating downward movement. The 
recognized scientific mixing principle. 
Entire contents of hopper can _ be 
dumped by crank and worm gear dump- 
ing device while mixer arms are in 
motion. 


Rapid washing and cleaning a simple 
task. 


Hopper made of polished black sheet 
steel reinforced with angles securely 
riveted to cast iron and plates. 


We furnish motor-driven outfits com- 
plete with any standard make of motor. 
Motors are properly housed and pro- 
tected under hoppers. When inquiring, 
please state electric current character- 
istics as motor prices differ according 
to electric current used. 


Mix in More Profits 


HE Brecht Dumping Meat Mixer has proved its ability to aid 
successful operation and contribute to profit making in hun- 
dreds of sausage-making plants. 
We will gladly give you a list of the plants that have modern- 
ized their mechanism by installing the Brecht line of up-to-date, 
scientifically built, efficient, reliable equipment. 
In addition to the Meat Mixer, the Brecht Silent Cutter; Pneu- 
matic Stuffer; Patented Steam Cooking Box; Rotary Fat Melter 
and numerous other standard pieces of equipment represent the 
newest ideas in sausage machinery and accessories. The Brecht 
Line is a development of 72 years’ engineering experience in sup- 
plying honest equipment for sausage makers. 


Without obligation on your part you can get full information by 


writing us. 
THE BRECHT COMPANY 


Established 1853 
1201 Cass Avenue, St. Louis, Mo. 





Ss : 
Lech, tk Branch Offices Foreign Offices 
A ~ New York Waco, Texas : . 
eS ST LOUIS Philadelphia _— Portland, Ore. Buenos Aires Liverpool 
Chicago San Francisco Hamburg 





“We keep faith with those we serve” 
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At the time this photo was taken 


20 Out of 27 Cold Storage Plants 


were insulated completely by us with 


Crescent 100% Pure Corkboard 


This is concrete evidence of the appreciation on the part of the buyer, of our high class workman- 
ship and the exceptional service which we render in connection with insulation work. 


One job sold another. These merchants had confidence in us. They had seen how we handled 
our jobs. They had observed the extreme care and pains we took in erecting our materials. They had 
seen the workmanlike, finished Coolers. They needed Coolers, and it was the logical consequence that 
they should tell us to go right ahead with their work. 


If you could just SEE insulation being erected PROPERLY, as it should be and as it is done by 
our experienced erecting men you would realize the necessity of having your work done‘by a concern 
that is particular about its work. 


Let us figure with you on your insulation requirements. 


United Cork Companies of N. Y. 


SELLING OFFICES 
New York: 50 Church St. 


Chicago Cleveland PLANT AGENCY 
seks Eddy St. 1200 W. 9th St. Federal Asbestos Co., 
Philadelphia Mil k Wi 
1042 Ridge Ave. Pittsburgh ilwaukee, s. 
Baltimore 1331 Penn Ave. Lyndh urst, N. de 
503 Munsey Bldg. 
Boston Cincinnati, O. 


45 Commercial Wharf Terminal W. H. Bldg. 
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“BUFFALO” MEAT MIXER 


With center tilting hopper 





Read this letter for proof of the 
wonderful service “BUFFALO” 


Mixers are giving. 


John E. Smith's Sons Co., 
50 Broadway, 
Buffalo, N.Y. 


Gentlemen: 


We have your letter of Dec. 
15th. We have this day the same 
attitude toward your #5 mixer 
as we had ten years ago, which 
is also evidenced by the fact 

that we bought a larger size 
Made in 5 sizes 


mixer from you some four or five 
Also manufacturers of the World Famous “BUF- 


— . years ago. Your mixers, includ- 
a Cutters and New “BUFFALO ing your silent cutter, of which 


Write for Catalog we have two, have given us per- 


JOHN E. SMITH’S SONS CO. *°* **)3'8°""8 


Very truly yours, 





Patentees and Manufacturers 


Buffalo, N. Y. U.S. A. Ed. Fleckenstein's Sons 








Another place for cutting shipping cost 


Now that you have gone over your budget for this new year, 
figured your costs and cut your expenses as much as you 
think you can—there is still one item you can reduce. How 
about your shipping costs? 


Losses of perishable goods in transit are shipping costs that 
are unnecessary if your product is protected the Balsa Box 
way. These boxes are thick and strong, made from a wood 
that is lighter than cork, though strong as pine and resilient 
as spruce. Goods shipped in them are absolutely protected 
against outside temperatures and therefore reach their des- 
tination in the same condition they leave your shipping room. 
Send specifications of the box you use to the office nearest 
you and let our traffic expert quote you on Balsa Boxes to 
suit your needs. You'll learn something new about cutting 
shipping loss. 





THE FLEISCHMANN TRANSPORTATION COMPANY 


Balsa Box Department 


New York Chicago 
699 Washington Street 327 So. La Salle Street 
Baltimore Buffalo Langdon, D. C. San Francisco 


Boston Cincinnati Peekskill, N. Y. Seattle 
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Union “ 28 Company acking Company 


For use in packing houses 
and branches there are these 
especially adapted Toledo Au- 
tomatic Scales: 

General Weighing Scales; 
Hanging Scales; Bench Scales; 
Track Scales; Tank Scales; 

Portable Platform Scales; Floor 
Scales; Auto Truck Scales; 
Lard, Oleomargarine and Butter 
Packing Scales; Overhead Lever 
Suspended Platform Scales; 
Conveyor Scales; Gross, Tare 
and Net Weight Scales; Com- 
puting Scales for Retail Trade; 
Postal Scales. 


— an of Those Who Have Used 


An Article an Unfailing Guide Post to Those Who Have Not 


HOUSANDS of manufacturers who bear wit- 

ness to definite valuable advantages derived 
from: Toledo weighing systems, were first attracted 
by the offer of this company to save them money, 
create good-will and protect their interests by the 
accurate measurement of materials and products. 


Their experience unmistakably points the way 
by which you also can enjoy the same advantages. 
Allow a Toledo Scale man to study your require- 
ments and without cost or obligation to you to make 
such recommendations as will be to your benefit. 


If he convinces you, as has been done in thousands 
of plants, that the results from the use of our weigh- 
ing equipment are those which you really should 
have, you will be the gainer as were these other en- 
thusiastic users. 

Your request for specific information will lead to 
the stopping of hidden losses which result from 
human and mechanical errors in the measuring of 
your materials. 

Take this step today. Kindly address Industrial 
Department, Section S. 


Toledo Scale Company, Toledo, Ohio 
Canadian Toledo Scale Co., Limited, Windsor, Ont. 
Manufacturers of Automatic Scales for Every Purpose 
Service Stations in 106 Cities in the United States and Canada 
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Why Destroy the Taste? 


The practical Sausage Maker knows that heat caused 

by friction in the Silent Cutter will heat up the meat 

and destroy the greater part of the flavor in the re- 

a Bolognas, Frankfurters and other Sausages. 
e New 


Perfection Silent Cutter 


does not destroy the taste of the meats 
by over-heating. The meat retains its 
original flavor and it does not require 
large quantities of ice to keep the meat 
from being heated up. 

The sheer cut as made by the PERFEC- 
TION SILENT CUTTER preserves the 
original flavor. Bolognas and Frank- 
furters have a very distinct taste when 
made with the PERFECTION SILENT 
CUTTER and the Sausage Makers who 
have used this machine report a very 
large increase in their sales. 

Why not investigate this wonderful ma- 
chine? 






























Sold and manufactured by 


R. T. Randall & Company 


331 & 333 N. 2nd St., Philadelphia, Pa. 











Overhead Drop-Finger 
Type Conveyor 


HIS No. 27 Overhead Drop-Finger or Pusher 
Type Conveyor is made with different length 
fingers to accommodate the trolley in use. The 
attachment plate can be equipped with two push- 
ers when wanting to use it as a reversible con- 
veyor. 
We Also Manufacture the Side-Finger Type 
and Incline Conveyors 


B. F. Nell & Company 


620 West Pershing Road 
Chicago, Ill. 


PITTSBURGH COILS 


All shapes, descriptions and _ sizes, 


WILT TO ENDURE. The extra care in made from Wrought Iron or Steel Pipe, 


Copper or Brass Tubing, for use in 














making Pittsburgh Coils is backed by a Brine and Ammonia 
purpose—to produce Coils that will give the ne > 
same dependable service after long usage as ae 
when first installed. Before leaving our plant Soap Factories 
each Coil is tested under air pressure while : 
submerged in water. ee eS 


Accumulaters 


Submit your Coil problems Pittsburgh Pipe Coil & Bending Co. 


to us, or send us blue print 


or rough sketch for quotation. P. O. Box 975, PITTSBURGH, PA. 4 
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Do You Know 
‘ that your old aluminum ham boilers 
' are worth good money? 


Our exchange plan, inaugurated a year ago, where- 
in we accept old aluminum Ham Boilers in exchange i 
towards the purchase of new ones, has worked out so | 
successfully we have decided to continue same in- 
definitely. 










Bec 


Why not investigate your ham boiling department, 
and sort out those you desire to exchange now, so you 
will be in readiness when the season opens. 





OE 


Ham Boiler Corporation 


1762 Westchester Ave. New York City 


Factory: Port Chester, N. Y. 


European Representatives: The Brecht Co., 6 Stanley St. Liverpool and 12 Bow Lane, London 
Canadian Repr tative: Gould Shapley & Muir Co., Ltd., Brantford, Ontario 


Beinh SA sista: 


Veg, at aaa 


Bon arn 





Sap ok sewttis gk -s gettcmaiiee 
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The Original Hottmann Meat Cutter and Mixer 


Continues to prove itself above competition. The most successful and 
reliable Sausage Makers—including the greatest packers, of course—depend 
upon it for better results. From Boston to Los Angeles almost every 
maker of good sausages endorses the good judgment of such users as 
Gobel, Rohe, Stahl, 
Decker and many others of these high types. 


Felin, Dold, Mayer, Krey, Kahn, Morrell, Hormel, 


It is fool-proof, sanitary, and a saver of time, space, power, material 


The Hottmann Machine Company, 
3335-3343 Allen St., Philadelphia, Pa. 











13-19% Solid 
13% Flake 


A commerical produet of highest quality. 


Manufactured especially for the refriger- 
ation trade. 


Booklet on Alkalinity—Ammonia Leaks 
—Corrosion and Complete Refrig- 
eration Table on request. 
= 


Stocks in principal Commercial Centers 


THE DOW CHEMICAL COMPANY 
Midland Michigan 


NEw wore. Saimr LVOovis 


ane eT] 





Standard 1500-lb. 


Ham Curing Casks 





Write for Prices and Delivery 


Bott Bros. Mfg. Co. WARSAW, 








F YOU are a meat dealer, packer 

or sausage maker, and are trying 
to “get along” with inefficient and 
worn out refrigerating equipment, you 
are actually inviting robbery. 


It is easy enough to eliminate spoil- 
age and trim losses simply by in- 


stalling a York Mechanical Refrig- 

erating unit, designed and built ex- 

pressly for the butcher and meat mer- 

chant. Automatic, dependable 

and econorical. It pays for 
itself. 


\ Write for descriptive data. 


"YOR Manufacturin 


Ice Making and Refrigerating Machinery Exclusively 


York, Penna. 





F 











Special Outfits for Packers 


As a result of a long study of the require- 
ments of packers, we now have two outfits 
especially designed for branding livers, 
bacon sides, sweet pickled meats, etc., in 
packing plants. 

We first developed the Jumbo Torch, but 
in some plants where branding is con- 
tinuous, the fuel tank had to be filled too 
often. 

Therefore, we developed the Everhot No. 
1500-A Branding Outfit, illustrated. This 
consists of a torch with a separate tank 
hung on a wide strap, which may be swung 
over the shoulder or hung on a hook; or if 
desired, it may be laid on the 
floor. It will operate in any po- 
sition and holds a full gallon of 
gasoline. The Everhot is a light- 
weight branding tool, which can 
be used continuously for long 
periods without replenishing the 
fuel. 
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“BOSS” Jumbo Meat Cutter and Mixer 


With Motor Driven Unloader 


With this Machine one man can do as much and better work, as three or 
four men can do with other machines and produces uniformly fine cut, 
higher grade sausage dough. 











Meat Not Touched by Hand 







Sa Sore 





Fe ee es eat 


SOURIS 


Bowl, 56 in. 

9 Knives. 
Capacity, 550 Ibs. 
Power, 40 Horse. 
Speed, 1200 R.P.M. 
Weight, 5500 Ibs. 


away 


| 


A WA oan + 
gay hot * 


Held with one hand, Unloader rapidly discharges the meat from the bowl. 


“BOSS” Meat Cutters Nos. 6 and 7 
= With Chain Driven Unloader 


‘ 
} 
} 


Lowl, 43 in.; 6 or 7 Knives; Capacity, 300 lbs.; Power, 25 Horse. 





Illustration shows Cutter with posi- 
tion of Unloader when not in use—out 
of operator’s way. 


Stand for motor is partly shown. 
Note part of flexible coupling for direct 
motor connection. 


The fast, clean and perfect work of 
“BOSS” Cutters appeals to all progres- 
sive sausage makers and packers. 


ORDER ONE and learn 
what it saves you. 


It pays you to replace your Old Timers with these new type 
strictly sanitary, fast and perfect “BOSS” Cutters and Mixers. 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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TEL. BROAD 3589 


Cleaners and Importers Sheep 
and Hog Casings 


E. E. SCHWITZKE, Pres. 
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The King of Nitrates 


Double Refined Nitrate of Soda 


Prompt Shipment 
STAUFFER CHEMICAL CO. 


CHAUNCEY, NEW YORK 
CHICAGO OFFICE: 111 W. WASHINGTON ST. 





Write for Prices 
Immediate Deliveries 


SAN FRANCISCO SALT REFINERY 


SAN FRANCISCO, CALIFORNIA 





aM nn) 





E a) 





EARLY & MOOR, Inc. 
Importers SAUSAGE CASINGS 139 Blackstone St. 


Exporters Boston Mass. 


“The Skins You Love to Stuff” 








ieee PRODUCE 7a 


80% Pearl St. New York City 


J. H. BERG CASING CO. 
Sausage Casings 
946 W. 33rd St. 


Importers Exporters 


Chicago, II}. - 














Hamburg 27, Germany 
Importers of all kinds of 
Packing House Products 


Branch Houses All Over 
Northern Europe 


Established 1868 
H. Leube, Sr. 


Sole Proprietors 
Correspondence Solicited 
Own Big Warehouses on the 
River Elbe 


Sausage Casings 


HARRY LEVI & COMPANY 


I t d E: t 
842 WEST LAKE STREET ee CHICAGO 








SCHAUB«CO., Ltd. 


AUSTRALIAN Sheep and Beef CASINGS 
BRITISH CASING CO., Ltd, sa: 


14 Casing Cleaning Factories Throughout Australia apr tan en 


Dried Gut Sydney, Australia Chicago, TL 








Thomson & Taylor Company 
Recleaned Whole and Ground 
Spices for Meat Packers 


CHICAGO, ILLINOIS 





H. Leube, Jr. 

















When you 
think of 


Baskets 


THINK 
OF 





LIGHTEST STRONGEST 


BEST 
A. Backus, Jr. & sons EG KI> 


DETROIT, ‘MICH. 











VATS 
For Pickling and Curing Meat 
Capacity 1400 lbs. 


United Cooperage Company 
1115 Fullerton Ave. Chicago, III. 














The ae Smoking Process 


U. 8. Letters Patent No. 1,122,715. 


Saves 
Labor 
Trimmings 
Shrinkage 





Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance 


Numerous Packers Throughout the Country Are 
Why Not You? 
For Further Particulars Write-or Phone 


Thomas F. Keeley, Licensor 
516 East 28th Street, Chicago, IIl. Telephone Calumet 0349 
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Chop more at less cost 
with “Enterprise” No. 156 


An efficient belt-driven chopper with 
& capacity per hour of 2,000 lbs. 
Equipped with extra heavy pulleys, 
— , running 300 r.p.m. with 5 to 

Pp 

No gears. Pulleys are placed directly 
on socket shaft. 

“Enterprise” No. 156 runs smoothly 
and silently. It will save time and labor 
for you. It will produce more cut meat 
than a corresponding size of geared 


chopper. 

Distance from ring to floor is 2614 in. 
Carriers can be run under chopper. 

Four sets of the famous “Enterprise” 
knives and plates furnished with each 
oe (including knife and plate for 
at) 

Ask for chopper catalog. There’s a 
size and style for every need, hand, 
— or electric, in the “Enterprise” 
ine. 


THE ENTERPRISE MFG. CO., OF PA.., 
No. 3 P hiladelphia, i: oF 











THE NAME 


‘DICKS 


is your guarantee 


Albert Jordan Co. 


20-26 West 22nd Street 
NEW YORK 


Sole distributors in the United States 
and Canada for 


PAUL F. DICK, Esslingen a. N., Germany 

















f]¥GL0SS 


MARGARINE CARTONS 


Protect the 
Product 


HY-GLOSS Paraffining Proc- 
ess is unexcelled, is used by the 
leading Oleo Manufacturers of 
the country and attracts the 
attention of the discriminating 
buyer. 


NATIONAL 


Carton Company 
JOLIET, ILL. 





























Live Wire Springs on New Rispel Ham Retainers 


Mean elastic pressure throughout boiling operation. This reduces shrinkage. 














Will give one 


R Ss 
Pia 25 
for trial to : il) : — CAICASO NUL Sse = 


Made of best 


prove its cast aluminum 


merits 








Patented June 2, 1925 
Makes perfect straight Hams and Meat Loaves 
A. Rispel & Company 


Manufacturers of many types and sizes of Ham Retainers 


1617 No. Winchester Ave. Chicago, III. 











Get THE NATIONAL PROVISIONER binder for your 1926 copies. 
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- Soda Ash 
Liquid Chlorine 
Bleaching Powder 
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MANUFACTURED BY 
Established 1840 


“NI AG AR A BR AND” Genuine Double Refined Saltpetre (Nitrate of Potash) 


Also Refined Nitrite of Soda. 


BATTELLE & RENWICK 


and Double Refined Nitrate of Soda 


All Complying with Requirements of the B.A.I. 


80 MAIDEN LANE 
NEW YORK 








GEBR. van GEUNS 
Groningen, Holland 


are regular buyers 
of all kinds of 


Hog Casings 











BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St, Johns St., Smithfield, E. C. Telephone Whitehall 9328 








OPPENHEIMER CASING CO. 


Importers and Exporters of 


























Toronto 
Offers solicited a SAUSAGE CASINGS one yell 
Hamburg CHICAGO, U. S. A. Tientsin 
SHEEP | HOG | BEEF M. BRAND & SONS 
CASINGS SAUSAGE CASINGS 
“2 IR SC FIRST AVE. AND 49th ST. NEW YORK 
CALIFORNIA 


BY-PRODUCTS CoO. 


Main Offices Eastern Branch 
995 Market St. 461 Eighth Ave. 
SAN FRANCISCO NEW YORK 














S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave. London, 47 St. John S8t., Smithfield 
Hamburg 8—Luisenhof 73 Boulcott St., Wellington 


96-100 Pearl St., New York 





Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th St. New York City 











NEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St... NEW YORK, N. Y. 


SAYER & COMPANY, Inc. 


Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, Inc. CHICAGO, ILL. 


Sausage Casings and Sausage Room Supplies 


New York London Hamburg Montreal Sydney Christ Church, N. Z. 











M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. 


stock of all kinds of casings constantly on hand 
Established 1903 


A large 


12 COENTIES SLIP, NEW YORK 











PHONS GRAMERCY 8665 
Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 

Sausage Casings 


Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St., New York, N. Y. 











THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 








Los Angeles Casing Co. 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 





Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 











The Irish Casing Co. 


Manufacturers, 


SAUSAGE CASINGS 


Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 











THE DRODEL CO., Inc. 


Import Sausage Casings 
336 Johnson Ave. 


Export 
Brooklyn, N. Y. 








MANUFACTURERS 
Poultry Foods 
Tallow and Oils 


BUYERS OF 
Beef Crackling 
Calf Skins 





CONSOLIDATED BY-PRODUCT CO. 


West Philadelphia Stock Yards 
30th and Race Streets 


MANUFACTURERS 


Beef, oe and Hog Casings 
Descriptions 


Beef Weasands a Specialty 


IMPORTERS OF 
High Grade Hog and Sheep 
Casings 


Philadelphia, Pa. 











Feb: 





aia | 
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Patent Casing Company 


617-23 W. 24th Place, Chicago, Il. 
The Pioneer of Sewed Casings 


Our Specialties: 
- Sewed Beef Casings 


Sewed Hog Bungs 
Sewed Bladders 


Manufactured Under Sol May Methods 


wwii 






































ST. LOUIS NEW YORK ESTABLISHED 1853 BUENOS AIRES HAMBURG 
TE led lielealleMMeleeelelellleediee HedeellelededMeellllelllielitetestleatllllleallallal 
] 

a THE 

® 

CASING HOUSE 
a 

* 

e 

. Bearn. Levie Co., Inc. 
« : ESTABLISHED 1882 

= NEW YORK CHICAGO LONDON 
s BUENOS AIRES HAMBURG WELLINGTON 
in uth TT TT ET A | | 1 









dahys Selected Sausage Casings 
Cu — Hog: Beet: Sheep “cee. 


The Cudahy Packing Co.,U.S.A. 1ll1W.Monroe St., Chicago. 
A Guide to the Buyer will be found on pages 62 and 63 
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The meat chopper that does more and - 
better work and lasts a lifetime 


The New No. 7E-Type-K Cleve- 
land KLEEN-KUT Meat Chopper 
will truly chop twice as much 
meat as the average chopper. And 
too, its great power and ability 
to cut large pieces through a %- 
in. hole plate is further evidence 
of the advantages obtained in its 
installation. 





A Guaranteed Water Supply 
for Packing Plants 


Layne engineers con- 
tract to construct a well 
and deliver you an op- 
erating well system pro- 
ducing a guaranteed yo 
tity of water on a basis 
of Water Or No Pay. 

The Layne high capacity 
pump is the most economi- 
cal equipment to pump all 
the water any well will 
produce. 





















There are no bearing troubles 
Possible with this machine, as the 
large roller bearing is in the rear, 
far away from the harmful meat 
juices and particles. 


A Profit Maker and a Profit 
Saver is this quiet running chop- 
per equipped with the famous 
Cleveland KLEEN-KUT flat sided 
plates. 


Bulletin on request 


Layne & Bowler Co. 


Memphis, Tenn. 
Houston, Tex., Los Angeles, Cal. 





BE SUEY 2 LAND: 


BEN KUT UE Go 4 
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The Cleveland 
Kleen-Kut 


Manufacturing Co. 
Cleveland, Ohio 















When YOU want 


“mou tend ptey'| || eke UNITED STATES 


Use Bannon Separators 
In the Rendering Plant 


Over 60 in Use 


Save Product Save Labor 
Save Time 


THEBANNON CO. 


32 Illinois St., Buffalo 





Manufacturers of 
Lithographed Lard - 
Pails, Cans and Sheet P 
Iron Lard Drums 


Our customers are 
our best advertise- 
ment 


We originate and 
design labels that will 
sell your goods 


Casing Color ; Write us for complete information 


























ciao aa BORIC ACID 


handled, requires 





A natural ingredient of many fruits and vegetables 


ined ational The distribution of Boric Acid in Nature is comparatively unlimited. According 
equipment and to Henry Jay: 

pel ie Ceata® “The ash of wine contains 4.7 to 16.5 grammes per kilo of Boric Acid, the average 
F being 8 to 10 grammes. The quantity of Boric Acid in the ash of vine leaves is only 

saving of both about 0.7 grammes per kilo. 
time and money. “The ash of fruits, whether of the flesh or of the stone, is rich in Boric Acid, the 
proportion of Boric Acid varying between 1.50 and 6.40 grammes per kilo of ash. 
“The same can be said of the fucus, plantain leaves, wormwood tops, chrysanthe- 
7: E. HANLEY & co. ce ee onions, the amount varying from 2.10 grammes to 4.60 grammes per 
> Leibrich says that “Boric Acid is not only non-poisonous; it is a normal con- 

U. S. Yards, Chicago stituent of many plants.” 


The above demonstrates that Boric Acid is consumed in eating these fruits 
Distributors of and vegetables without injury to the human system. 


sone PACIFIC COAST BORAX COMPANY 


100 William St. 


for Sausgge Makers Chicago NEW YORK Wilmington, Calif. 
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Is Old Man Ridgway a ‘‘Nut’’? 





’ 99 

“ A “Fool,” a “Crank,” a “Queer One’? 
nd 
ity 
e- The “Old Man” was mad. 
- He had just gotten wise to what all this “Hook’er to the Biler” 
ian business of ours was about. F 
4 His jaws snapped as he growled:— 

t 
e “Why didn’t my architect tell me about your elevator?” 
a A big firm of Plant Designers lost one of its Best Clients, so we 
us were afterward told— 
e' 


And by the way, the said “Best Client” has a big bunch of Ridgway Seeeeee 


Elevators— 
As one Architect Friend advised us: 


“Say, old ‘Hook’er,’ a whole lot of men in my profession just don’t 
get you. You never go around and call on them and let them know you 
fcc what you are. They think you are a ‘nut’.” 


: Thank you, Kind Sir—but the fun of the thing is, that is just what 
we are, A “NUT”—or something equivalent. 
Another such fellow said: 


* ‘Flook ‘er’ you are a Darn Fool in running business the way you do, Just pick- 
ing out the choice concerns and gathering them in for customers, and having no 
agencies or salesmen when you have the greatest thing in the world in elevators.” 


7s. 


Yes, we know it. We are a “Nut,” a “Fool,” a “Crank,” a “Queer One.’”’ But 
say—do you notice that our Friends and Customers are the Biggest and Best all 
over the land, and they don't call us hard names—but lovingly say: ‘Uncle Billy” 


or “Old Hook’er to the Biler.” 


“HOOK ’ER TO THE BILER” 


Craig Ridgway & Son Co. 


COATESVILLE, PA. 





Elevator Makers to the folks who know 


Direct Acting 








Write us for informa- 


—A Super-Sanitary Belly Curing Box— 
Without An Equal 


tion and prices on 





iL 





Box is made of No. 12 gauge steel, 
seams welded. Galvanized after fabri- 
cation. Corners and bends well 
rounded. No bolts or rivets used, 
making the inside perfectly smooth. 


Cover is made of 1”x6” D. & M. 
odorless and tasteless lumber. Com- 
pression strips are nailed from the 
outside which method eliminates rust 
contamination from products. Rein- 
forced with three oak boards and 
fitted with galvanized hinge bars. 

Size 24”x36"x21” on inside 
Capacity about 625 pounds 
INQUIRIES SOLICITED 


The Globe Company 


822-26 W. 36th Street 
CHICAGO 


Write for Catalog 


H. & H. Electric Ham Marking Saw 
H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 
Calvert Bacon Skinner 
United Improved Sausage Molds 
Monel Metal Meat Loaf Pans 
Adelmann Ham Boiler 
Jelly Tongue Pan 
Maple Skewers 
Knitted Bags 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, Ill. 

















Packing House Chemists 


CHEMICAL & ENGINEERING CO - Manhattan Building - CHICAGO, ILL. 














If equipment can effect a saving in your plant you are paying a tax 
equal to that saving until you install that equipment.—Henry Ford 
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MAKE YOUR CARS FREEZE PROOF! 





Absolute Protection 


ENTS @ | 
pREVENTS § I 


x ZING © Hi 
@ ee i 





OUTSTANDING ZERO-FOE 
FEATURES: 
Non-evaporating 
Protects Down to 25° Below 0 
Will Not Harm Rubber Hose 


Connections 


Non-corroding 


Economical—Easy To Use 








Write for Circular 
Today! 


For Delivery Trucks 
and Salesmen’s Cars 


Cut down your winter transportation 
costs. Your delivery trucks and 
salesmen’s cars are positively freeze 
proof if filled with Zero-Foe. One 
filling prevents cracked radiators and 
cylinder blocks for the entire winter. 
Eliminate costly delays—heavy re- 
pair bills! Zero-Foe is absolutely 
non-injurious to any part of your 


motor or radiator. 


Zero-Foe is sold in 314-gallon and 5- 
gallon individual size containers; also 
in 30-gallon, 55-gallon and 110-gailon 
drums for large users. 


ARMOUR 4x0 COMPANY 


Glycerine Department 


1355 West 31st Street 





Chicago, Il. 


MArmours 


ZERO-FOE 


RADIATOR GLYCERINE 
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“What’s the Matter With the Packing Business?” 


Packers are Beginning to Ask This 
Question Again as Hog and Product 
Situation Becomes More Serious 





Sounds natural to hear the old 
familiar cry: “What’s the matter 
with the packing business?” 

What is the matter? 

Have packers “fallen” for the per 
sistent propaganda of a hog and 
product shortage ? 

Is that why they go on paying 
more and more as the hogs get fatter 
and fatter? 

This week saw some decline in the 
price of live hogs, with a fairly steady 
level in product prices. Movement 
on product, however, was slow. 

The question is, Will packers hold 
this decline in hog prices, and in 
crease it? Everybody knows that 
hogs have been impossibly high, in 
the light of product prices. 


” 


Some “If’s” to Consider. 


If the situation were as packers ap 
pear to believe—that is, that there is a 
great scarcity of hogs, and that the 
public is well and profitably employed 
and is going to eat meat at any price 
why then was there the increase im 
storage stocks that was evident during 
January? 





If things were as some packers 
have pictured them, there would be 
practically no product on hand, and 
prices would be at a point that would 
be netting a nice return. 

Instead, what is the situation ? 

Lard is selling below the price of 
live hogs plus manufacturing value, 
and in some cases even below live 
costs. 

Fat backs are not bringing tank 
value, and are moving slowly at that. 
The market is dull on dry salt meats, 
with new outlets constantly being 
sought for product. Picnics, both 
green and cured, are selling for little 
more than their cut-out value. And 
good fresh loins are often begging 
for a market. 

Why do packers pay such prices for 
hogs? 


“That's all right,” says one. “I can 
get my price for product out of light 
hogs, regardless of what I pay for 
them.” 


Is Packer Fooling Himself? 


Can he? Maybe there will not. be 
enough light hogs to go around. 
What then? 

Anyway, that’s no excuse for pack 
ers to go on and boost the balance 
of the hogs—the heavies. Who wants 
fat pork? Not the consumer, that’s 
certain. At least, not if he can get 
substitutes. 

Packers should know by this time 
that the much-talked-about hog short 
age is not exactly what it seemed. 
One “bull” statement after another 
has been shot into the market by 
interests which have the farmer’s 
cause at heart more than the packer’s. 

And the packer has swallowed the 
statement—hook, line and sinker! 


Then Answer These Questions! 


“Stocks of pork and lard are the 





Hogs and Lard! 


Here’s a little problem for the 
packer to figure out. 

Average cost of live hogs in 
Chicago two days this week was 
$12.00 per hundred. 

On one of these days loose 
lard sold for $13.65 a hundred. 

On the same day 1,000 boxes 
pure refined lard sold at $15.40 
New York for prompt shipment. 
This left only $1.75 for refining, 
shrinkage, packaging, icing and 
freight to New York. 

A loss on the loose lard, and 
an added loss on the refined. 

How long can the packer keep 
up this kind of selling? 











second smallest in ten years,” and 
“Indications are that hog prices will 
be maintained at high levels” sound 
well, but they are not for packer con- 
sumption, 

The packer must ask himself, 
“What about product prices?” 
“What about’the levels at which they 
have been maintained?” ‘What 
about the demand for the product at 
these levels?” “If hogs are so 
scarce and demand so great, why has 
product accumulated ?” 

Perhaps the packer is telling him- 
self that the Easter trade is not far 
distant, and he must have product to 
take care of it. This is true, but he 
must bear in mind that, if price is too 
high, there are many other products 
to be eaten at Easter besides hams 
and picnics! 

If he cuts these hams and picnics 
out of hogs that cost too much, where 
will he be if the price-cutting fever 
on smoked meats becomes contagious 
again? It has happened before, and 
it may happen again, especially if the 
inarket for green product goes to 
lower levels. 


Half a Million Hogs More. 


The government keeps on encour- 
aging the farmer by issuing bullish 
hog statements. But in the one issued 
this week it admitted that half a 
million more hogs will be marketed 
between now and June 1 than were 
shipped a year ago! 

Put that in your pipe and smoke it, 
Mr. Packer! 

And don’t forget that these hogs 
will average from 15 to 25 pounds 
heavier than last vear. This means 
greatly increased production of fat 
pork and lard. 

Does that look like a chance for 
higher product prices? 

Can even the most optimistic pack- 
er make himself believe that product 
from the $12 and $13 hogs that he has 
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been putting down for some time is 
going to net him a profit? 

Already certain types of product 
are‘ being offered under quotable 
prices, the reason given being that 
the product is beginning to show age. 
This does not speak very well for a 
market that cannot absorb the light 
runs of hogs which have been com- 
ing for a long time. 

Eastern Packer Says “Amen!” 

Commenting on Charles J. Roberts’ 
plain talk to packers, which appeared in 
THE NATIONAL PROVISIONER of Febru 
ary 13, an Eastern packer writes as 
follows: 

Editor THe NATIONAL PROVISIONER: 

I want to congratulate Chas. J. Roberts 
on his article appearing in last week’s 
issue of THE NATIONAL PROVISIONER, en- 
titled “Western Packer Talks Plain.” 

I presume there is no law to prevent a 
man from the East doing likewise, and 
I know I'll feel better when I get some 
of my feelings out of my system, and 
down on paper, where the fraternity can 
see, and also believe if they care to. 

Commenting on Mr. Roberts’ opinion, I 
agree with him most heartily on all his 
points except one; namely, when he states 
“Shipper buying is a joke.” 

This is a stock subject for Chicago 
packers, and one on which a great deal 
of valuable time is wasted. I admit there 
may be some truth in it, but let me ask 
a question: 

Who boosts the other country markets, 
and some of the Eastern ones as well? 

This statement can be easily verified. 
But some kind of an alibi is necessary, and 
no doubt this one is as good as any. 

“Why buy the hogs at all” would seem 
to be a subject entitled to more serious 
consideration than it receives. Why worry 
who buys them? 

I cannot conceive any good reason why 
a packer should continue to buy hogs 
(raw material) at a known loss, spend 
good money in turning them into market- 
able merchandise, and with this added 
cost, pay some one else to sell it, plus 
this cost, to make a greater loss. 

Is there no packinghouse executive big 
enough to say or do something to stop 
this folly, some Moses to lead us out of 
the wilderness? 


Price Lists Are a Joke. 


Packers’ price lists are fiction, and it’s 
a. waste of money to have them printed. 

The way the products are put on the 
market certainly reflects on the manage- 
ment, as Mr. Roberts states. None are 
“sold,” that’s one sure thing. And unless 
a profit is made, you are not even in busi- 
ness—you just think you are! 

My advice would be to do some real 
thinking, plus some real constructive ac- 
tion, before the time arrives when some 
one else might do the thinking for you. 

And now for the one real alibi, “The 
Price Cutting Salesman.” 

I suppose if a packinghouse ever had a 
good profitable year, the management 
would take the credit; a loss, and the 
salesman gets the blame. 

Any house placing the blame in this 
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manner needs new executives, not sales- 
men. It surely is some joke to admit you 
cannot control salesmen, and the prices 
which they are supposed to realize for the 
products sold. 

If this is your experience, and you are 
not personally to blame, then it is time 
to hang out your sign: “Wanted—Sales 
Executive.” And in my humble opinion 
a sign factory might pick up a nice little 
bunch of business along this line at the 
present time! 

Don’t Blame the Salesmen. 

Summing up the entire situation as I 
see it, put the blame where it belongs— 
on the management—and not on those 
whom you are supposed to direct. 

Your salesmen are not buying your 
hogs, and that’s where the real trouble 
begins today. 

Who figures your costs? And if you 
know they are absolutely correct, who 
issues the authority at which prices these 
products are to be sold? It seems to me 
that part of the job belongs to the execu- 
tive. 

I know many reasons why you can’t do 
things as they ought to be done. Old 
stuff! 

3ut big or iittle, a packinghouse ought 
to be run on a profit basis; otherwise it 
has no right to exist, and there is no 
sound reason for its operating. It is an 
economic loss. 

In its present deplorable state, the time 
has arrived for some drastic action. 
Otherwise a business calamity will surely 
engulf the industry, and that day does not 
seem to be far distant. 

What shall the drastic action be, and 
how shall it be applied? 

Yours truly, 
EASTERN PACKER.* 


* Name on application. 


What are the principal factors influenc- 
ing the location of a packing plant? Ask 
“The Packer’s Encyclopedia,” the “blue 
book” of the meat industry. 





Short Form Hog Test 


Do you know each day how 
your hogs “cut out”? 

Do you know how to figure all 
operating charges and expenses so 
as to get at your cutting profit or 
loss per day or per cwt.? 

THE NATIONAL PROVISIONER’S 
revised Short Form Hog Test 
enables you to keep track of this 
each day. 

If you want a supply of these 
test forms for daily figuring fill 
out the following and mail it at 
once: 

The National Provisioner, 

Old Colony Bldg., Chicago. 


Please send me pies of the 
i Form Hog Test tor Meaity figur- 
ng 


BUAMRG. 2 cc ccccccccccscccccccccccce eos 
Street. . .cccccccccccvccece ecvcceee coe 


CITY. 2 ccccccccccccccccccsccccccccscce 


Single copies, 2c; 25 or more, ic each; 
quantities, at cost. 
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1926 PROVISION OUTLOOK. 

An Eastern trader of long experience 
writes some of his observations and ex- 
pectations in the provision market for 
1926. 

There have been times when this cor- 
respondent has not always agreed with 
THE NATIONAL PROVISIONER in its position 
on the hog market and the outlook for 
pork product. However, this year he says 
“I’m with you.” 

Following are some observations on the 
trends he believes the market will take 
this year, together with his reasons for 
these opinions. He says: 

Editor THE NATIONAL PROVISIONER: 

Our outlook is perhaps simpler than 
that of a packer, as we have in mind two 
results—the packers’ profit and loss, on 
which ours depends, and the lard prospect. 

As a general statement we have been 
and are bullish, even at the advance, on 
winter values. If we were obliged to buy 
or sell May-June medium green hams at 
about 2lc, at which sales were reported, 
we would prefer to buy. It is obvious 
that light weight cuts are better property 
than the heavier averages. : 

In the fall and winter of the previous 
packing season we believed we were run- 
ning into an acute hog shortage. With a 
good consumptive demand back of us, we 
figured that heavy manufacturing and ac- 
cumulating stock would make the net 
profitable, in spite of cutting losses. Raw 
material was advancing faster than the 
product, as current receipts then were de- 
pressing the fresh meat market. 

This year the opposite policy would look 
to be the proper course, in accumulating 
only sufficient stock for the estimated 
consumption at the time of cure, with a 
probable allowance for some decreased 
consumption. 


Reason for His Conclusions. 


Following the poor corn crop of 1923, 
the farmer began liquidating hogs in the 
winter of 24. By the late spring of that 
year they were undoubtedly shipping hogs 
that should not have come for some 
months later. 

The disastrous corn yield of 1924 com- 
pelled drastic liquidation of hogs the fol- 
lowing packing season. There was some 
evidence that the spring of last year saw 
a disposition to adopt the contrary policy. 

November shipments by public yards of 
stock hogs back to the country exceeded 
the previous year by 55 per cent and the 
5-year November average by 23 per cent. 

The present packing season opened with 
a shortage of finished hogs and a big 
feeding premium resulting in holding back 
live stock. This made a bullish stage 
setting for the subsequent statistical short- 
age of the December Ist report. 

The supply shortage is broadcasted as 
10 per cent less spring pigs and 12.5 less 
fall pigs than the previous year. With a 
price level made by several hundred pack- 
ers trying to operate within 15 to 25 per 
cent and receipts about 35 per cent short 
of last year, the industry starts the New 
Year with anything but a rosy profit 
prospect. The longer present price levels 
hold, or if further advances occur, the 
heavier the penalty would be. 

This outlook may be averted if one 
possibility intervenes. The driving force 
behind the better business the last eight- 
een months has been mainly a huge sur- 
plus of cheap money seeking investment, 
aided by political propaganda. 


History is Repeating Itself. 


It has worked amazingly in stock mar- 
ket speculation. There is a manifest desire 
to boost corn values by propaganda from 
business and political interests and _ if 
cheap money should stimulate commodity 
prices, what now looks like probable 
price declines and losses may not occur. 
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In spite of the underlying bullishness 
early in the 1924-25 packing season, the 
situation got entirely out of hand from a 
variety of causes, when hogs got above 
a Chicago top of 12c. The resulting 
dividend was assured and history is re- 
peating itself this winter. 

The trouble about the statistical 
strength of this situation is that future 
conditions are not made entirely by the 
obvious but by the intangibles, and the 
proper appraisement of them. On the 
report of less pigs than any year since 
1920, the market starts to boil. 

The very mention of that year ought to 
give anybody chills and fevers. Losses 
sustained then were mostly due to a 
world-wide economic re-adjustment, but 
without that factor there is relatively as 
bad a prospect in the offing. 

If we are not mistaken, there is some- 
what of a parallel between present condi- 
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generally employed at profitable wages. 
This, in spite of common knowledge that 
they are spending current and mortgaging 
future income as the result of cheap 
money furnishing cheap credit to buy in- 
flated, suburban real estate, automobiles 
and other more or less necessary ex- 
travagances. 

The 1910-11 period was the day of boot 
strap optimism, known as.the “sunshine 
movement;” but there was little sunshine 
in the packing business in the spring and 
summer of 1911, after the late winter and 
spring decline. 


Bad Signs for the Future. 


Should history repeat itself, there are 
two bad signs for future consumption. A 
very high price advertisement for a food 
staple before the season of consumption 
has always curtailed the consumption. 
The certainty of hogs of heavy weight 
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The industry has frequently suffered the 

penalty from these two conditions. 
_A recent illustration is the potato situa- 
tion. The last crop was short one bushel 
for every person in this country, and 
Canada was reported as having sufficient 
potatoes only for its domestic needs. In 
consequence, November prices were 200 
per cent over the previous year, and a 

(Continued on page 47.) 
ep - 

FIGURE THE HOG TEST. 
Following is a sample “Short Form 
Hog Test,” worked out on the basis of 
cost of live hogs and selling price of 
green product at Chicago, on February 18, 
1926. Each packer should work out a 
similar test, using his own cost figures 
and offal credits, and pricing product in 





accordance with his selling conditions. 
Then he will be sure where he stands. 


tions and those of 1910-11. We hear that 


means fat meat against which the con- 
business is good and the consumer is 


sumer discriminates. 


SHORT FORM HOG TEST 


Columns headed PRICE and AMOUNT are figured from product prices in “The National Pro- 
wistoner Daily Market Service” of February 18, representing actual transactions, Chicago, that date. 


160 to 180 lbs. 180 to 220 Ibs. 225 to 250 Ibs. 


ait Avg. Acie Price. Amount, AVg. anger Price. Amount. Avx. Anepery Price. Amount. 
ROG? TAAING Sie Siard sss 10/12 13.90 .2334' $3.30 14/16 13.75 .22%1 $3.06 14/18 13.00 21%! } 
PAGHIGS! cow aisats ocean gic 4/5 5.50 15547 ae Sf 5.60 1434? 83 6/8 5.50 .14%? 78 
Heston Butts... ....... 4.10 .1914° 79 400 191% 77 400 19143 77 
Pork Loins (blade in).. 6/8 9.50 .22° 209 8/10 9.10 2)1* 1.91 10/12 875 a 1.75 
PEPE err err rrr. 8/10 11.50 .267 2.99 8/14 10.70 .2234% 2.43 12/16 5.00 .19%4? .96 
See ee 16/20. 6.25 .174 1.06 
HAP MSAGKS fos ss sisiais 6:4 8/12 4.50 .10%' 46 
Plates and Jowls ...... 1.75 0914 aa 2.00 .0914! 19 2.00 .09Y%4 19 
RAWMERE ie tarni sare 1.75 .1234? .22 2.00 .1234? .26 2.30 1234? .29 
P.S. lard; rend, wt..... 11.70 13% 1.62 T4954 1.91 11.75 13% 1.63 
| 115 1344 16 100 13144 13 100 13%! 14 
Lean trimmings ....... 1.60 .1034* A7 1.50 .1034* 16 1.50 .10344 .26 
Monet. feet ......6655. 160 02% 04 125 02” 03 125 02% .03 
IMLS pee ie os Bets es aoe 0.15 .14 02 0.10 14 .02 0.10 .14 02 
Neck DOMES: 0.3 5s: 0.80  .05 .04 0.65.05 03 0.65 05 03 
Total cutting yield..... 65.01 aon 65.40 67.55 = —— - 
Total cutting value $12.45 $11.73 $11.17 


(100 Ibs. live wt., Chicago) 
"34c per pound has been deducted from market price for accumulating and freezer shrink, loading expense, selling commis- 
sion, etc. The discount on account of the percentage of No. 2 hams is also included in this deduction. 


*tZe per pound has been deducted from market price for accumulating and freezer shrink, loading expense, selling com- 
mission, etc. 


“le per pound has been deducted for selling and delivery expense and for shrink. 
*le per pound has been deducted for labor and expense in curing. 


\ll prices are figured on a loose basis. 


Here’s where you figure your net returns (based on 100 lbs. live weight, Chicago) : 
TOTAL CUTTING VALUE (from above) $12.45 $11.73 $11.17 
Edible and inedible killing offal value...... 62 .64 ‘ .66 





$13.07 $12.37 $11.83 


CHARGES 


Hogs cost alive per 100 lbs. 


Add freight, bedding, etc., if any........ $13.50 $13.00 $12.50 


Buying, driving, labor, refrigeration, repairs 

BAG Cie OVECTUEDE. «oo. 5 5 <6s05 sb crisawes .90 84 81 
Killing condemnations and death losses in 

transit (sav 1 per cent of live cost)...... 13 “kg ne 


TOTAL OUTLAY per 100 Ibs. alive: $14.53 $13.97 


Deduct TOTAL OUTLAY from TOTAL 
GROSS VALUE to get profit or loss per 
100 Ibs. 
TORSTEN So. aie occa ok doe ea sees $1.36 $1.60 $1.60 
SEM NI Ls .59s hich Sore cs meee eeele’s $2.31 $3.20 $3.80 


The cost figures and expense deductions given above are furnished by a representative packing company. They are merely for 
purposes of illustration, and undoubtedly will vary slightly from the figures of other companies. 


$13.43 
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Boost the Production of Bacon Hogs 


The fact is generally accepted that there 
is a real need for the so-called “bacon” 
hog by especially 
those engaged in the export business. 


American packers, 


The lard type of hog has been the more 
popular, as this type seemed best adapted 
to the needs of the farmer for marketing 
his corn crop, and at the same time sup- 
plied the popular grade of hams, picnics, 
loins and bellies for the domestic trade. 

However, there are many sections of the 
United States where corn is not grown 
extensively, but where the hard grains and 
dairy by-products are plentiful. These 
feeds are excellent for the production of 
the bacon hog, and it is in these sections 
that the breeding of this type of porker 
is being encouraged. 

Geo. A. Hormel & Company, Austin, 
Minn., is so much interested in the right 
kind of raw product for the manufacture 
of Wiltshire sides for the British market, 
that steps have been taken to encourage 
bacon hog production in the territory 
tributary to their plant. L. P. Reeve, an 
expert in extension work in hog produc- 
tion, has been employed to supervise the 
company’s own breeding herd of purebred 
Yorkshires, and to oversee the feeding 
and care of bred gilts which have been 
placed with club boys in one county of 
the state. 


Formed the First Bacon Club. 

Mower County, Minn., claimed the dis- 
tinction of having organized the _ first 
“bacon club” of the state, when 16 boys 
met at the Hormel plant and organized 
the “Hormel Bacon Pig Club.” Officers 
were elected and a program of work pre- 
pared. 

Each boy was given a purebred York- 
shire bred gilt on a share basis. The work 
of this club will form a part of the 
regular sow-litter project in the boys’ and 
girls’ club work of the state. 

The Hormel Company made a special 
feature of the inauguration of the new 
club. The boys were accompanied by 
their fathers on their trip, and were enter- 
tained a good part of the day. M. F. 
Dugan, superintendent of the plant, 
showed them the various English cuts and 
the sort of carcass necessary to produce 
the cuts most desirable in the British 
trade. He explained that in searching for 
the best markets for pork products, the 
Hormel Company found that the English 
trade demanded cuts which could best be 
obtained from hogs of bacon type, and 
that they were willing to pay a better price 
for such cuts than for similar cuts from 
lard hogs. 

Why They Must Raise Bacon Hogs. 

He also explained that American pack 
ers had to compete with Danish and 
Canadian packers, who supply the desired 
cuts from bacon hogs. “In order to meet 
the competition and get the highest prices 
for their products, the Hormel Company 
is trying to stimulate the production of 
the right type of hog,” he said, “and is 
willing to pay premium to those who 
furnish such hogs.” 

After Mr. Dugan’s demonstration and 
talk, the party was divided into three 
groups and taken to the killing floor for 


further study of carcasses, and then 
through the plant to inspect other points 
of interest. 

After lunch Dr. E. W. Barthold, govern- 
ment inspector-in-charge, showed the 
boys and their fathers some specimens 
of the common intestinal parasites of 
hogs, also tubercular lesions. He told the 
boys they must plan a strict sanitation 
program in their hog work, in order to 
avoid parasites, so that the pigs would 
survive and make rapid growth. 

L. P. Reeve, swine specialist of Geo. A. 
Hormel & Company, gave the boys a 
talk on the feed and care of bred sows, 
and instructions for the preparation of a 
strict sanitation program. Each boy was 
furnished with a list of suggested rations 
and general directions for the handling of 
the sow and later of the little pigs. 

The most exciting part of the day’s 
program came when the boys drew their 
respective gilts. In order to avoid any 
suggestion of partiality in the choosing 
of the gilts, the boys drew numbers from 
a hat and found a corresponding number 
on their animal. 

At the Hormel farm, where the gilts 
were chosen, the boys inspected a herd 
of purebred Yorkshires maintained by the 
company as a breeding herd and from 
which stock for club work will be 
furnished in future. The boys were not 
long in loading their gilts and starting for 
home, anxious to begin their careers as 
bacon hog producers. 

These bred gilts were furnished on a 
share basis, the company supplying the 
gilts, in payment for which they are to 
receive two gilts from the 1926 spring lit- 
ter at weaning time. All the gilts from 
the 1926 litters and the original sow have 
to be kept for breeding purposes. 

The company requires that the gilt fur- 
nished must be kept in a separate pen, fed 
on an approved ration, and kept under 
strictly sanitary conditions and in accord- 
ance with the rules laid down by the 
county club leader. 

Benefit from Bacon Production. 

Geo. A. Hormel & Company believe that 
Minnesota producers can benefit from any 
effort they make in bacon hog production 
and that they will be well rewarded. 

The company is paying a premium of 
50c per cwt. for purebred Yorkshire and 
Tamworth hogs of the proper weight, and 
25c per cwt. for grades or cross-breeds of 
either breed. 

As Minnesota is adapted to the produc- 





GEORGE A. HORMEL 


President Geo. A. Hormel & Co., Austin, 
Minn. 
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tion of this type of hog, because of its 
climate, pastures, small grains and many 
dairy by- products, the company feels that 
the time is fast coming when the pro- 
ducers will take the consumers’ taste into 
consideration when making pork for 


market. 
— fe 

NEW MEAT STORY CONTEST. 

University scholarships are among th« 
prizes offered to high school girls who 
compete in the third national meat story 
contest, now being started throughout the 
United States by the National Live Stock 
and Meat Board. 
contest’s opening has been sent out to 
high school home economics instructors 
in every state. 

The contest is conducted annually as an 
aid to class-room study of meat. Dr. 
Louise Stanley, chief of the Bureau of 
Home Economics, U. S. Department of 
Agriculture, and other authorities in this 
field, have co-operated in making the 
project a success in the past. 

High-school girls who compete in the 
contest are required to write a story on 
some phase of the meat subject which is 
to their liking. The story must not ex- 
ceed 1,500 words. With this story a con- 
testant also must submit three meat 
recipes which she has tested. 

The plan as made public by the Board 
provides for prizes totaling $2,140. <A 
portion of this amount will be in cash 
awards, but it is pointed out that the 
scholarships constitute the major prizes 
Awarding of prizes has been arranged so 
that girls in every state will share in 
them. 

“Approximately 30,000 girls, represent- 
ing every state, have competed in the 
past,” said R. C. Pollock, general manager 
of the National Live Stock and Meat 
Board. “A large number of instructors 
ieel that the contest is a splendid idea 
and have urged that it be continued year 
after year. This wide-spread interest 
prompted the plans for the third contest. 
April 15 has been set as the closing date.” 

i 
CLASSES IN PURCHASING. 

A special evening course in “Purchas- 
ing” is offered by the downtown division 
of the School of Commerce of Northwest- 
ern University, at Chicago, for the term 
beginning February 8 and closing May 29. 

The course is devoted to an intensive 
study of the art of spending money. It 
will be conducted upon the “Chicago plan” 
of instruction, under which purchase prob- 
lems are received from the members of 
the National Association of Purchasing 
Agents. 

In addition to a discussion of these prac- 
tical every-day problems, a series of spe- 
cial lectures will be given dealing with the 
technique of purchasing. Certain phases 
of the work of buying for re-sale will also 
be covered. The course is in charge of 
Prof. John C. Dinsmore. 

——— —go—_- 

CAN MAKERS AID RESEARCH. 

The American Can Company—through 
its president, H. W. Phelps, and its vice- 
president, Maurice J. Sullivan—has pur- 
chased and dedicated to the National Can- 
ners Association a three-story building lo- 
cated in San Francisco, Calif. This will 
be equipped as a modern Oe déee, which 
will be turned over to the association 
without any qualifications, except that it 


be used for research work of value to the 
canning industry. 


Announcement of the 
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Steps Forward In Meat Practice 


Modern Devices and Ideas Which 
Help Packing Industry to Keep 
Up With the March of Progress 


I1X—Lubricated Trolleys for the Packinghouse 


It is a far cry from the primitive 
pork packing methods of the early 
days to the efficient and well-organ- 
ized meat packing industry of today. 
Countless improvements in machin- 
ery and methods have been made, 
each of which has brought the in- 
dustry just one step nearer on its 
long journey to ultimate perfection. 

Practically all of the worth-while 
improvements used by the trade to- 
day have come from the working per- 
sonnel—the men actually doing the 
work. They have found ways to 
shorten time here, to improve a 
method there—all because they were 
interested in their work and could 
see beyond the narrow limits of their 
daily. job. 

To stimulate’ the inventive genius 
of the men in the industry, and ‘to 
reward it publicly, the Institute of 
American Meat Packers has conduct- 
ed a Prize Idea Contest for the past 
two years. Scores of ideas and plans 
have been submitted in these contests 
from all parts of the country, and 
many inventions of real value have 
been brought out. 

One of the winners in the 1924 con- 
test was Howard M. Wilson, super- 








HOW TROLLEYS ARE GREASED. 


The Wilson trolleys are greased by means 
of a grease gun, as, shown in this picture. 
It is said that one greasing will last for 
several months under ordinary use. 


intendent of the Columbus Packing 
Co., Columbus, Ohio. He won a 
second prize for a black gut hasher. 
This year Mr. Wilson was again 
a winner, receiving fourth prize for 
an improved lubricating device for 
hog and beef trolleys. A brief de- 
scription of this idea follows. 


Improved Packers’ Trolleys 

One of the problems around a packing- 
house has always been the kind of 
trolleys the operators have had to use. 





For many years they have contended with 
trolleys having no provision whatever for 
lubrication. 

Some attempts have been made to im- 
prove the situation by drilling an oiling 
hole in the hub of the wheel, but this 
never succeeded very well, as the oil very 
quickly ran off. Oiling the trolleys by 
any method was a never ending process. 

Another undesirable feature of the old 
standard trolley was the pins which were 
made of soft iron or steel rivets and 
which very quickly showed wear. Once 


HOWARD M. WILSON. 


a pin was worn, the wheel never again 
turned freely. 
Hard to Oil Trolleys. 

Some packers oil trolleys by dipping and 
draining, but this method is a very poor 
one at best and only partially effective. 
A great deal more oil remains on the 
outside than ever reaches the bearing. 
The squirt can method is almost entirely 
useless, as in many cases the oil never 
reaches the bearing at all, but instead 
drips down on the carcasses. 

Various suggestions have been made 
regarding improvements, generally along 
the lines of equipping trolleys with roller 
or ball bearings, but the prohibitive cost 
of such equipment has held back their 
use. 

Howard M. Wilson, superintendent of 
the Columbus Packing Company, Colum- 
bus, Ohio, the designer of a practical im 
proved trolley, believes he has an ar- 
rangement which gives the desired result 
—namely a free running trolley which will 
stand hard knocks and is easily and effec- 
tively lubricated, thereby saving power 
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and labor; and last but not least, is rea- 
sonable in price. 
Uses Grease to Lubricate. 

The Wilson idea is a standard trolley, 
the improvement consisting in the cutting 
of a grease groove or ring in the center 
of the hub bore and in using a hardened 
steel pin, which is drilled for greasing. 

The grease is shot into the bearing by 
using a grease gun as may be seen in the 
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DETAILS OF GREASING ARRANGEMENT. 

This drawing shows construction of the 
Wilson trolley. The small cup marked 
“Y%x in.” is the oil reservoir which is filled 
by means of a grease gun, and keeps the 
trolley lubricated for a long period of time. 

The curved arrow on the right side of the 
drawing, just below the center of the trolley, 
shows how screws are pointed with a chisel 
to keep them firmly in place. 


accompanying picture, which shows a boy 
greasing the trolley before they are sent 
to the supply rail. 

The Wilson trolley, as it is known, is 
not only being used for hog and beef trol- 
leys, but for practically all trolley require- 
ments in the packing house. It is said to 
be especially well suited for smoke house 
cages, etc. 

Trolleys of this type in use for six 
months without regreasing, when taken 
out for inspection, were said to be found 
to be well lubricated and showed no trace 
of wear. Everyone of these trolleys was 
rolling freely, it was claimed. Hard oil 
or cup grease was used. 

Expense Not Great. 

In making over old trolleys, Mr. Wilson 
states the expense involved is about 35 
cents per trolley. For new manufacture it 
is estimated that the improved trolleys 
would in no case cost more than 30 cents 
additional 

In Mr. Wilson’s opinion, this trolley and 
the lubricating design has cured another 
of the old wasteful methods about the 
packinghouse, and their general adoption, 
he says, would mean a large yearly saving 
to the industry. 

An arrangement has recently been per- 
fected between Mr. Wilson and The 
Allbright-Nell Co. of Chicago, whereby 
the latter will furnish these trolleys to the 
trade. 
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European Meat Situation 


Conditions Still Not Favorable 
For American Meats 
(Staff Correspondence of The National Provisioner.) 
Stockholm, Sweden, Jan. 21, 1926. 

There is very little in the north of Eu- 
rope which would interest American pack- 
ers. Sweden is producing enough meat to 
feed herself and to send some bacon to 
England in competition with Denmark. 
Fresh beef and pork are also sent to Nor- 
way, in spite of the high duties there. 

Wholesale prices for hogs in carcass 
form are around 20c per lb.; fresh beef, 
choice, 164@18c. All meats and animal fats 
coming into Sweden from other countries 
have to pay duty. 

Living Costs High in Norway. 

Cost of living in Norway is very high, 
on account of the high tariff duties and 
the small amount of work being done by 
the workingmen for very high wages. 
Butchers and sausagemakers have to pay 
high prices for help which work short 
hours. There are also many holidays, and 
a summer vacation which the employer 
has to pay for. 

The same is true in Sweden. Neither 
country will allow foreign workmen to 
come in; therefore the trade unions have 
driven up wages to about three times what 
they were before the war. 

Nearly all Swedish bacon factories have 
been having labor trouble for several 
weeks. Packers say they cannot continue 
to pay such high wages and compete with 
other bacon countries, and want wages re- 
duced 10 per cent. 

All live cattle and fresh beef from Den- 
mark goes to Germany; there is no other 
outlet for it. The prohibitive duties in 
Germany for fresh and salted meats have 
led the Danish government to make a 
sharp protest. Some over here figured 
that the United States would do the same, 
as the German duty on salted meat is 
about 100 per cent of its value. 


Germany Buys Little Meat. 

Germany is buying few packinghouse 
products, because there are more than 
2,000,000 people out of work in that coun- 
try. Some 1,500,000 of them are drawing 
government doles. Money in Germany is 
very dear and is hardly to be had, so that 
business is greatly restricted. 

A meat export industry is developing in 
the former Russian provinces of Lithuania, 
Latvia and Esthonia. Bacon is shipped 
from these countries to England. The low 
cost of living and the depreciated cur- 
rency there also work to their advantage. 
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ITALIAN MEAT INSPECTION LAW. 

A sanitary certificate is now required 
in Italy for all fresh-killed or cold storage 
meats presented for shipment by railway, 
tramway or sea. This regulation went 
into effect Jan. 1, 1926, according to the 
U. S. Department of Commerce. 

This certificate is to be issued by the 
veterinaries at the frontier or port on im- 
ported meats, and by communal veterin- 
aries in charge of sanitary inspection of 
refrigerators on shipments of domestic 
meats, and must be presented before ship- 
ment or entry will be accepted. 

These regulations do not apply to ship- 
ments made direct to, and for the account 
of, the military authorities, and those in 


packages not over 5 kilos in weight sent 
to private citizens for their own consump- 


tion. 
—_@—_ 
IRISH PIG CURING GREATER. 


Of the total number of pigs cured by 
Irish bacon curers and exported alive 
from Ireland during the fifty weeks from 
January 1 to December 17, 1925, 94 per 
cent were cured in Ireland, against 86 per 
cent in 1924 for the same period and only 
75 per cent in 1923. 

The total number bought for curing and 
exported alive during this period of 1925 
showed a decrease of 25 per cent below 
the corresponding period of 1924. 





Study Meat Packing 


Students in packinghouse op- 
erations—either in night, cor- 
respondence or day courses— 
have had indicated to them as a 
foundation text-book for their 
studies “The Packers’ Encyclo- 
pedia.” 

This 545-page volume is the 
operating handbook of the in- 
dustry. It takes up packing op- 
erations with the live animal, 
and carries them through to the 
finished product and by-product. 

Its arrangement — though in- 
tended for the packinghouse op- 
erating man—is ideal for the 
student. 

“The Packers’ Encyclopedia” 
will be found in most public and 
college libraries. Students de- 
siring to obtain copies for their 
own use, however, may obtain 
terms upon application to the 
Institute of Meat Packing, Uni- 
versity of Chicago, Chicago, II. 
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TRADE GLEANINGS. 


Anew sausage factory has been opened 
in Centralia, Wash., by John A. Eaton. 

A new wholesale meat market has been 
established at 1405 Walker street, San 
Luis Obispo, Calif., by H. A. Hibler and 
Rex K. Fuller. 

It is reported that Eugene Enochs and 
L. P. Conner, 503 Union street, Natchez, 
Miss., are interested in the erection of a 
cottonseed oil mill in that city. 

Shaffer Stores Company, 717 Green 
avenue, Altoona, Pa., is having plans pre- 
pared for a 3-story packin«~ plant to be 
erected on 9th avenue, Altoona, at a cost 
of around $200,000. 

A new. meat packing plant is soon to 
be built in Port Arthur, Tex., by the 
Zummo Packing Company, of Beaumont, 
Tex. The new plant will cost around 
$60,000 and will have a capacity of 900 
cattle and hogs and 2,500 Ibs. of sausage 
per month. F. J. Zummo is the founder 
of the business. 

Gerst Brothers Meat Company, 3832 
Lucky street, St. Louis, Mo., will take 
bids, probably in April, on a new plant 
which when completed will be one of the 
most up-to-date in the country. The new 
buildings will include killing, cutting, cur- 
ing, smokehouse and other manufacturing 
departments, coolers, etc. The power 
house, already completed, is a model of 
its kind. 

a 


LIVESTOCK KILL BY CLASSES. 

The classification of livestock slaught- 
ered in the United States for November, 
1925, with comparisons, is prepared as fol- 
lows by the U. S. Department of Agri- 
culture. 

The report is based on reports from 
about 750 packers and slaughterers, whose 
kill equaled nearly 85 per cent of the total 
number of animals slaughtered under Fed- 


eral inspection, 
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Is Your Paper Late? 


THE NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday 
before 11 am. It should reach you 
promptly. 

If there is any delay, please save the 

wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NATIONAL Provisioner, Old Colony Bldg., 
Chicago, IIl. 

This will aid us in obtaining proper 
service for you from the Post Office. 
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Fancies or Facts? 


The government in a_ bulletin 
issued this week tells the farmers that 
“the present strong domestic demand 
for pork products seems likely to con- 
tinue through most of the year.” 

Apparently the packers believe it, 
too, judging by their hungry appetite 
for hogs at high prices. 

If this “domestic demand” since 
January 1 is a sample of what the in- 
dustry has to expect during the rest 
of the year, then somebody needs a 
new pair of glasses! 

lf the “domestic demand is strong,” 
why does loose lard sell relatively be- 
low the cost of live hogs? 

Why are packers in the Southeast 
trying to sell dry salt meats on the 
Chicago market, when the natural 
outlet for this product is in their own 
territory? 

Why are packers selling perfectly 
good fresh bladeless loins as low 
as 21c? 

Why do packers pay 23c¢ for 10/16 
green hams? And _ even though 
stocks of these averages cured are 
light, why are they glad to sell them 
at 22c? 

Surely packers are not trying to 
move this product at these levels be 
cause they realize a good margin on 
it. They are moving it because they 
can’t get a higher price, and because 
the product must go into consumption 
and not into the cellar. 

They know they cannot hold it too 
long. And they also know that pros 
pects are none too good with more 
and fatter hogs coming. 

Product going into cure for some 
time has been fat enough to make 
fancy prices for it hopeless, if hog and 
green product prices decline. 

The Government’s survey indicates 
that the foreign outlet has little im- 
provement to offer in 1926 over 1925. 
As a matter of fact, there is a good 
deal to indicate that it may not be as 
good as 1925, unless the price level 
drops still lower, and comes more 
nearly within the reach of the 
European consumer. 

Germany has always been an ex- 
cellent market for American lard, and 
will doubtless continue so, if the 
price is right for its people. This is 
ine limiting factor in sales volume. 
As long as prices remain so high in 
the United States, it is hardly likely 
that demand will be stimulated 
abroad, thus leaving more product 
to be disposed of on the domestic mar- 
ket. 

In this same survey the govern- 
ment admits that there will be half 
a million more hogs marketed from 
now to June 1 than last year. And 
everybody knows they will average 
from 15 to 25 lbs. heavier this year than 
last. 

It must be pointed out again that 
these government statements are of 
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value to the packing industry only as 
indicating trends. Too literal inter- 
pretation, as applied to day-to-day 
trading, is dangerous. It results in un- 
fortunate speculation. 

The bull features of these reports 
should be carefully weighed in the 
light of present and past experience 
in the industry. Stimulated buying 
of hogs at high prices should not be 
the result. 

As has been aptly put, “The next 
incentive to buying should come 
from the consumptive side!” 


—-—-fo-—- 


Research Helps Industry 

There is growing recognition of the 
need for scientific research to supplement 
the practical in industry. In most manu- 
facturing processes practices have grown 
up as a result of precedent and rule-of- 
thumb, and these are handed down from 
one worker to another until it is too often 
felt that there is and can be no other way 
of doing it. 

With the introduction into industry of 
the movement for the elimination of waste, 
for quantity production and maximum 
quality, the most far-seeing have realized 
that new methods must be found, as well 
as means of improving some of those al- 
ready in use. 

In recognition of the problems facing 
the canning industry that can be solved 
only in the scientific laboratory, a well- 
known can manufacturer has donated a 
research laboratory to the industry. The 
only qualification placed on the donation 
is that the building and its equipment be 
used for research work which will be of 
value to canners. 

Scientific research to solve some of the 
more pressing problems in the meat pack- 
ing industry was established several years 
ago when Thomas E. Wilson donated a 
fund to establish such a laboratory for 
the industry. 

Research work on problems common to 
meat packing is of a character that can- 
not be conducted readily in individual 
packinghouses except at great expense. It 
requires complete equipment, a_ trained 
personnel, and the availability of the re- 
search facilities of great institutions to se- 
cure best results. 

The establishment of such a laboratory 
for the canning industry in the heart of 
one of the greatest fruit and vegetable- 
producing sections of the United States is 
in keeping with the practice followed by 
the meat packing industry in locating its 
laboratory in the greatest packing center 
of the country, where materials and facili- 
ties are readily available for practical work 
which will supplement strictly laboratory 


research. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Processing Hog Hair 
An Eastern packer is planning on in- 
stalling hair-drying equipment, and wants 
to know about the different kinds of hog 
hair prepared for market. He says: 


Editor The National Provisioner: 

We are considering installing hair-drying equip- 
ment, and would like to have some information as 
to the different classifications of dried hair. 


What is meant by processed hair and unprocessed 
hair? 


Through what processes must the hair go for each 
classification? 


The inquirer is interested to know what 
is meant by processed hog hair and un- 
processed hair, and through what pro- 
cesses the hair must go for each classifica- 
tion. 

Unprocessed Hair. 

Coil dried hair is known as “unpro- 
cessed” hair. 

For the manufacture of coil-dried hair 
steam coils are placed in a small-sized 
room, the coils being about two feet 
apart, in shelf form. A perforated screen 
of ordinary galvanized iron is placed 
over each one of the coils. and the hair 
from each day’s kill is spread on these 
screens. 

If spread thin it will dry over night, 
but if it is necessary to spread very thick 
it will probably have to be turned the 
next morning. 

This hair should be thoroughly dry be- 
fore it is baled. If not, it may heat and 
catch on fire. 


Processed Hair. 


Following is the method of manufactur- 
ing “processed” hair: 

Soaking.—As the hair is received from 
the scraping machines it is placed in a 
vat of cold water. The size of this vat 
can be determined on the basis of 45 cubic 
feet of vat per 100 hogs. The hair should 
be left in this vat for one day and kept 
cool. 

Cleaning.—After the hair has been 
thoroughly cooled, a solution of 3 to 8 oz. 
of soda lye is added for every 100 hogs 
slaughtered. The strength of this solu- 
tion depends upon the condition of the 
hair. The more scurf that has to be re- 
moved the stronger the solution should 
be; and the cleaner the hair the weaker 
the solution. 

The hair lying in water is then agitated 
continuously; steam is turned on until the 
water has boiled. As soon as it has 
reached the boiling point, the steam is 
reduced so that the water will merely 
simmer, and this is kept up for four to 
ten hours, or until the scurf will easily 
slip off the hair. 

Care should be exercised in the use of 
caustic soda, as too much soda has an 
effect on the gloss of the hair. 

Picking Machine —From the cooking 
vat the hair goes to a hair-picking ma- 
chine. This machine is constantly being 
fed with boiling water and steam all the 
time it is in operation. Sometimes it is 
necessary to put the hair through the 


picking machine two or three times before 
it is thoroughly cleaned. 


Drying.—It is then sent to the dryer. 
There are regular hair-drying machines 
on the market which have been found 
very satisfactory. Or rooms can be 
equipped either with steam coils, or have 
forced hot air circulation for the drying 
of the hair. 

It requires three to six hours to dry a 
batch of hair. This room should be kept 
very clean to avoid odors. It should be 
cleaned after each batch of hair is dried. 

Dyeing.—Hog hair is sometimes dyed, 
either blue black or black. This is done 
in the vat before the hair goes to the 
picking machine. This dyed hair is pre- 
pared almost exclusively for shipment to 
Europe. 

Processing.—Some producers fluff the 
hog hair by the use of winnowing ma- 
chines, and still others manufacture curled 
hair, by the use of machines which twist 
the hair into strands or ropes for curling. 

a > 


SAVING ANIMAL GLANDS. 
What are the principal animal glands, 
and how are they saved in the packing 
plant? What are they used for? Ask 
“The Packer’s Encyclopedia,” the “biue 
book” of the meat trade. 





Scales and Profits 


How much do your scales and 
scalers cost you every year? 

Are all your scales accurate 
and of the proper capacity—your 
scalers conscientious and well- 
trained? 

Do you keep your scales oper- 
ating within certain narrow 
“tolerances”? 

Scales and their operators 
play a big part in your profit or 
loss for the year! 

Reprints have been made of 
four articles which have ap 
peared in THE NATIONAL PRrovi- 
SIONER on “Weighing in the 
Meat Plant.” In them the selec- 
tion of scales, training of scalers 
and the troublesome question of 
tolerances are discussed. Other 
articles are to follow. 

They may be had by subscrib- 
ers by filling out and sending in 
the attached coupon, together 
with 10c in stamps. 

The National Provisioner, 

Old Colony Bldg., Chicago. 


Please send me the reprints on 
“Weighing in the Meat Plant.” 


Enclosed find 10c in stamps. 











Sausage Turning Gray 


A Southern sausage-maker is having the 
common trouble of his pork sausage turn- 
ing gray and dark. He wants to know 
how to prevent it, but gives no informa- 
tion concerning his materials or methods. 
He simply says: 

Kditor The Nationa! Provisioner: 

My pork sausage turns gray and dark. I would 
like to have your advice on this subject. 

In regard to pork sausage turning gray 
and dark, it is difficult to give the cause 
of this without knowing something of the 
method of handling in the manufacture of 
the product. Also, whether the manufac- 
turer of the pork sausage produces his 
own trimmings, or whether he is using 
shipped trimmings. This all has a bear- 
ing on the trouble. 

The manufacture of pork sausage is the 
simplest of all products, and yet if not 
properly handled it is the most unsatisfac- 
tory product of all. 

Trimmings should be strictly fresh to 
produce a satisfactory article, and cooler 
temperatures must be well regulated. 

As soon as the trimmings are ground 
or chopped, whichever way they are han- 
dled, stuff immediately. Thoroughly rinse 
off at the stuffing bench to remove all 
sediment collected on the ouside of the 
casings on the suffing bench, then take to 
cooler temperature of 34 to 34degs. This 
must be an even dry temperature, and 
arrangements should be made to have an 
electric fan installed in one end of the 
cooler to create a draft directly on the 
sausage. This will make the product dry 
off properly on the outside, and the cold 
draft will also develop color. 

Do not use too too much water in the 
manufacture of pork sausage. This is 
something that must be watched care- 
fully. 


{Reprint of an article on “Mould and Dis- 
coloration in Sausage’ which appeared in an 
earlier issue of THE NATIONAL PRO- 
VISIONER, can be secured by sending a 2c 
stamp to THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago, Ill., with request 


for this article.] 
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CASING EXPORT CERTIFICATE. 


New wording of the export certificate 
covering casings has been issued by the 
U. S. Bureau of Animal Industry as fol- 
lows: 

“This certifies that the animal casings 
specified in the margin hereof, exported 
BO retains sate and consigned to .......... 
are not classified as a food product under 
the Meat Inspection Laws and Regula- 
tions of the United States.” 


The attitude of the Bureau has been that 
casings are inedible until they are cleaned 
and washed and put on the stuffing bench. 
The previous wording of the certificate in- 
dicated that the product was_ inedible. 
This ruling removes the handicap on cas- 
ings exporters due to possibility of ship- 
ments being interfered with as “inedible.” 

a 

How much hair does the average hog 

carcass yield? Ask “The Packer’s Ency- 


clopedia,” the “blue book” of the meat 
packing industry. 
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February 20, 1926. 
Making Chili Con Carne 


Chili con carne is very popular in cer- 
tain sections of the country, and is a good 
seller. Originally a native Mexican dish, 
it has been adapted to commercial pur- 
poses with much success. 

Everyone does not know how to make 
chili. One packer writes as follows: 
Editor The National Provisioner: 

There seems to be a good deal of chili used in 
our various selling territories, and we would like 
to make the product for our trade also. Will you 
kindly send us one or more formulas for the manu- 
facture of this specialty? 

Information is given here on two dif- 
ferent methods of making this product: 

Brick Chili (in pans). 

Following are formula and directions for 
making a first-class brick chili. This for- 
mula is furnished by a Southern packer 
who has a high reputation for his product: 

500 Ibs. beef trimmings 
90 Ibs. beef tallow 
60 Ibs. cottonseed oil 
Seasoning: 
40 Ibs. bread or 30 Ibs. flour 
30 oz. cumine 
z. orangna 
z. cloves 
z. nutmeg 
4 lbs. paprika 
12 Ibs. salt 
30 Ibs. chili pods 

The first process is to heat the tallow 
and oil in kettle. Add beef trimmings after 
they have been ground through %-inch 
plate. Take the 30 Ibs. chili pods, steam 
and grind them through the smallest plate 
available, and add to the kettle after same 
has boiled about one hour. 

After kettle has cooked about three 
hours, dip off surplus grease and add sea- 
soning. Finish the cooking time and add 
bread or flour just before taking off cook. 

The cooking time on chili may vary 
from three to four hours, depending upon 
the quality of trimmings used. 

After the cooking process the chili 
should be measured and poured in 1 and 
5-Ib. chili pans, and left in the cooler until 
it is set. Then a coating of tallow and 
oil, mixed 60° and 40 per cent, should be 
poured on the top of each container. 

Then remove chili from containers. 
After it has set dip it into hot water and 
it will come out without breaking. 

Chili Con Carne (in casings). 

Here is another commercial formula for 
chili con carne: 

Meats: 

400 Ibs. D. C. beef trimmings 
100 Ibs. beef tallow 

150 Ibs. D. C. hearts 

50 Ibs. tripe 


700 Ibs. 
Seasoning: 

10 Ibs. salt 

14 Ibs. cereal 

25 Ibs. chili pepper 
8 lbs. peeled onions 
1 lb. peeled garlic 
1 lb. 8 oz. cumine seed 
8 oz. Mexican sage 
8 oz. caraway seed 


wun 
oo 0 


Mix the seasoning thoroughly. 
The meats are to be cooked in a steam- 
jacketed kettle, and must be stirred con- 
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stantly during the cooking process, so 
they will not come in contact with the 
bottom or sides of kettle long enough to 
burn. If handled on a large scale, it is 
advisable to have an agitator in the kettle, 
operated by a motor. This is economy, 
and much safer than depending on hand 
labor. 

After the meats are thoroughly cooked, 
the seasoning is added and thoroughly 
mixed with the hot meats for at least 10 
minutes. The mixture is then removed 
from the kettle and filled in pans or 
stuffed in casings, as desired. 
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Trouble With Corned Beef 


A firm of Western butchers complains 
of trouble with corned beef in barrels. 
There seems to be fermentation, although 
the meat is in good condition. A remedy 
for this difficulty is asked. They say: 
Editor The National Provisioner: 

Have had considerable trouble with corned beef in 
barrels. It seems to ferment, although the meat is 
still in good condition—-that is, it is not spoiled. 
This fermentation causes the barrels to explode. 

The corned beef is cured with a brine made out 
of salt and a very small amount of nitrate of soda. 
After the meat is well cured we pack it in barrels, 
adding thereto a little layer of salt and a small 
percentage of nitrate of soda between pieces, and 
then fill the barrel with 70 deg. brine made as 
mentioned before. 

From the time it is packed, until three or four 
months later, there seems to be some fermentation 
which almost causes the barrels to explode. The 
brine is partly spoiled, and on the face of it the 
meat also appears spoiled, and has a blue tinge. 
Tut by cutting a number of pieces, we find that the 
meat itself is not spoiled. 

Is nitrate of soda correct to use, or should we 
have used saltpeter? Perhaps you may know of 
some other solution. Any information that will en 
lighten us as to the cause of this fermentation will 
he greatly appreciated. 

Would shipping by water have any effect on meat 
in barrels? 


This inquiry regarding truoble with 
corned beef in barrels is a very interest- 
ing one. THE NATIONAL PROVISIONER is 
glad to do all possible to assist the in- 
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Operating Pointers 


For the Superintendent, the Engineer 
and the Master Mechanic 











Figuring Sausage 
Costs 


Are you making money on your 
frankfurts ? 

Do you make frequent tests to 
find out whether your frankfurts 
are showing a profit or a loss? 

Cost of materials is likely to 
change over night, and will cause 
a lot of trouble if you don’t know 
at all times just what it costs you 
to make them. 

THE NATIONAL PROVISIONER’S 
revised Sausage Test Card will 
help you in your figuring. Fill 
out the coupon below and send it 
in for a supply of these forms. 
The National Provisioner, 

Old Colony Bldg., 
Chicago. 
Please send me........ Sausage Test 


Cards. I want to keep posted on my 
frankfurt costs. 


HME, 6 vp icos av iicetesced as eecccnwouunae 
re ee aeaate weesaerucs eas . 


Single copies, 2c; 25 or more, 1c each; 
quantities at cost. 











Everything is Recorded. 

The best industrial power plants of 
today, as well as the large central power 
stations, are having nearly everything of 
importance recorded permanently by 
means of recording instruments. 

What was the temperature of our 
chimney gas yesterday, before and after 
each soot cleaning? 

What effect did the soot-cleaning opera- 
tion have on the draft? On the COs? 
On the superheat temperature? 

What was the average CO: during last 
month and the corresponding month last 
year? 

How much steam passed through pipe 
“C” last week? 

Have furnace temperature conditions 
been improved during the past year? 

How does the boiler feed water regu- 
lator act during peak loads? During val- 
ley loads? 

A few years ago the standard answer to 
questions like that was, “I don’t know.” 
Today any one of them can be answered 
by the chief engineer of a modern power 
plant without leaving his room. He can 
tell you the exact conditions right NOW 
as regards any one of the above items. 

It is a good, healthful, economical state 
of affairs, worthy of adopting to a rea- 
sonable extent by the smaller plants. 

In most instances recording instruments 
soon pay for themselves. Nearly ANY 
instrument that makes for greater fuel. 
saving soon pays for itself! 








quirer in remedying matters, but more 
specific information is needed to definitely 
locate the difficulty. 

What is the exact strength of the brine 
used in curing? The degree of brine used 
when the product is overhauled or “back 
packed” is mentioned, but the strength of 
the curing pickle is not given. 

It is stated that from the time the prod- 
uct is packed until three or four months 
later there seems to be some fermentation, 
which almost causes the barrels to explode. 
This, of course, is caused by the gas 
emanating from the product, but no men- 
tion is made of the temperatures at which 
the product is stored. 

Temperature, together with the strength 
of the pickle used in curing, are the im- 
portant factors. 

Either nitrate of soda or saltpeter could 
be used in curing this product. The only 
thing to remember is that nitrate of soda 
is 16 per cent stronger than  saltpeter. 
That is, 84 Ibs. of nitrate will do as much. 
good in a curing solution as 100 Ibs. of 
saltpeter. 

Shipping corned beef in barrels by water 
would not be likely to have an influence 
on the product, unless the barrels were 
stored in a warm place on shipboard, 
which would encourage fermentation. 

a eS 

Do you use this page to get your 

questions answered ? 
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Does weighing delay 


your shipments? 


Time out for weighing! How often this is the case! 
And where weighing of materials must be constantly 
done, this time loss holds up the procession and becomes 
a costly item. The solution is instantaneous weight 
readings on dial scales—the most direct and errorless 
method. 


Fairbanks Direct Reading Dial Scales give a new 
conception of quick weighing. Weights to the full ca- 
pacity of the dial are shown at the tip of the pointer in- 
stantly. Fairbanks accuracy, which is traditional, is 
built into these scales. Errors in weight readings are 
practically eliminated. The most unskilled weighman 
can read this scale at a glance. 


Fine construction throughout, combined with a 
ruggedness and simplicity which resists abuse, makes 
these super-scales the most satisfactory for use in the 
modern wholesale establishment. 


The self-contained mod- 
erate capacity dial scale, illus- 
trated, is made in sizes of 1000 
and 2000 pounds capacities, 
with additional capacities of 
500 and 600 pounds provided 
by beam. Self-contained full 
capacity dial scales in sizes 
ranging from 1500 to 5000 
pounds. 
















FAIRBANKS 


The Easiest Reading Dial 


SCALES 


NEW YORK 


CHICAGO 
900 South Wabash Avenue 
Preferred the World Over 


And 40 Other Principal Cities in the United States 
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HAM MOST POPULAR ON TRAINS. 
of 67 varieties of 
made into 115 different dishes to 
meet the appetite demands of a fastidious 
traveling public. These and other inter- 
esting facts were revealed by an extensive 
survey of dining-car services just com- 
pleted by the National Live Stock and 
Meat Board. The survey embraced 45 
leading railroads of the United States and 
Canada, and was conducted to obtain data 
relative to consumers’ demand for mea: 
and meat products. 


It requires a total 
meat 


While a recent national study of meat 
consumption in the home, conducted by 
the U. S. Department of Agriculture, 
showed a preference for beef, the Board’: 
survey of dining-cars indicated that the 
traveler relies more generally on the old 
stand-by “ham and ....” 

The figures showed that every one of 
the 45 roads Of the pork 
items, bacon comes next. to ham. 


serves ham. 


In the beef division, the roast is ap- 
parently the most in favor. It is served 
on 84 per cent of the roads, which is a 
larger number than for any other beef 
dish. Sirloin steak is a close second, how- 
ever, being offered by approximately 82 
per cent of the roads listed. 

As for lamb dishes, chops head the list. 
Eighty-two per cent of the roads were 
shown as serving lamb 


chops. Roast 


lamb also was quite popular. Fifty-seven 
per cent of the roads serve it. 

That there is wide variety in meats on 
the dining-cars of the country is indicated 
by the dishes 
survey, such 


shown in the Board’s 
as Ox joints, veal kidneys, 
calf’s brains, rump steak, pig’s feet, lamb 
pie, liver and bacon, frankfurters, head 
cheese, bologna, and meat loat. 

In commenting on the survey, R. C. 
Pollock, general manager of the 
pointed out that the Board found more 


meat and meat products served on dining- 


Board, 


cars than any other one food. 


“This fact appears to explode the 


theory of food faddists and vegetarians 
that the sedentary worker is turning away 
from meat,” said Mr. Pollock. “The only 
explanation for the large variety of meats 
served is that the public demands it; and 
the public which patronizes the diners is 
largely made up of sedentary workers.” 


° 
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ARMOUR INSURANCE PLAN. 


A group insurance plan for Armour and 
Company plant employes was adopted by 
employe representatives acting under the 
Armour employe representation plan ata 
general meeting in Chicago, February Ist 
to 3rd. The plan, which contemplates 
life, accident and health insurance, is ex- 
pected to go into effect in major Armour 
plants throughout the country very short- 
ly. Policies of $1,000, with sick benefits 
of $10 weekly, are provided for men, while 
women employes may take out policies of 
$750, with weekly benefits of $7 

All plant employes who have been with 
the company six months or more are 
eligible for this insurance, and the total 
amount involved is expected considerably 
to exceed fifteen million dollars. In con- 
nection with the group insurance plan al- 
ready in effect among Armour salaried em- 
ployes, this new project will, it is believed, 
bring the total of Armour group insurance 
well above fifty million dollars. 
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Training Packer Salesmen 


One of Them Would Like to Know 
More So He Could Earn More 


Packer salesmen are as anxious to 
get the kind of training they need to 
make them efficient in their work as 
are some sales managers to see that 
their men are well trained. 

One packer salesman, who has had 
wide experience and a good measure 
of success in his work, writes as fol- 
lows about training salesmen: 

Editor THE NATIONAL PROVISIONER: 

I have been very much interested in the 
articles covering the “Paying of Packer 
Salesmen,” which have appeared recently 

1 THE NATIONAL PROVISIONER. 

I think there are too many of, us who 
don’t know what we are doing; we don’t 
know our business well enough. 

About all we know is “tonnage,” and it 
is a wonder to me that we get as much 
in our pay envelope as we do. 

Of course, I know I don’t get enough 
money, but I realize more every day that 
I don’t know any more than I get paid 
for either! 

I would like to see something about 
this training business in your columns. 

Yours truly, 
CAR ROUTE SALESMAN. 

How should packer salesmen be trained? 

Come on. Sales Managers, tell us; that is, 
unless you don’t want to give your com- 
petitor the benefit of your experience! 


Yo 
Successful Selling 


Some Points Packer Salesmen 
Should Watch 


By Carl Spencer. 


(EDITOR'S NOTE.—This is a contribution 
to the “Salesman’s Page” written by a sales- 
man subscriber.) 


One of the things that helped me in 
selling packing house products was that I 
knew how the products I was trying to 
sell were made, and that I knew more 
about the goods I was selling than my 
customer did. 

\ salesman must be honest and sincere 
with his company, his customer and him- 
self, all at the same time. 

He should not bore or bother a 
customer when he cannot get his un- 
divided attention. 

Try to call on each customer about the 
same time every day. 

A salesman should not neglect an old 
customer, but keep him “sold,” as well as 
to try to get new customers. 

He should not make prices nor promises 
that he cannot fulfill. 

—— 
FIVE SURE THINGS. 

What you'll become tomorrow depends 
on what you do today. 

Don’t expect your ship to come in un- 
less you send one out. 

Aggressive fighting for the right in the 
greatest sport in the world. 

Keep putting your goal farther ahead. 
A partial success brings on mental lazi- 
ness. 

You can’t buy enthusiasm in cans. 
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Another Sales Test 


The Lenten season 
and Easter looms ahead! 





In former days this was a glad 
prospect. Easter trade meant 
volume and profit. 

How is it today? 

Do you contract ahead for 
Easter business, Mr. Sales 
Manager? Do you let your 
salesmen gamble on such mar- 
kets as those of today? 

Or do you make your price 
each week, as conditions and 
costs warrant—and then make 
your men stick to it? 

Think it over! 











WHAT SALESMEN SAY. 

Here is a letter from a meat packer 
whose salesmen all get and read THE 
NATIONAL ProvisiONER. They pay for it 
themselves and they read it, as this letter 
shows: 


Editor THE NATIONAL PROVISIONER: 


Every salesman in our organization re- 
ceives THE NATIONAL PROVISIONER weekly, 
and pays for it himself. 

In answer to your question, “Do your 
salesmen read this page?” I believe that 
they do, as I have constant comments 
from the salesmen on the subjects dis- 
cussed in your Salesman’s Page. 

Yours very truly, 
ROCHESTER PACKING CO., INC. 
H. L. Cooper, 

Ass’t. Sales Manager. 





Any More Like This? 











Getting Worse and Worse! 

Any chance Ye Editor had of going to 
heaven probably was lost when he started 
this pun contest. But, like the old gentle- 
man who slipped on the icy hill, having 
started we can’t stop till we hit bottom! 

For the benefit of those who were too 
busy with the radio to read the last gas 
attack, the whole thing started with this 
little quip: 

“Just because you're a ham, don’t think you're 
Swift.’ 

“Do you know any more wise ones?’’ 

“No, but there Armour!” 

The punsters ran wild this week. Here’s 
the first from a salesman way out in 
Washington: 

“If there Armour Swift hams in your coolers, and 
you sell some other brand, your boss will raise 
Morrell than you expect.’’ 

This one comes from Texas: 

“It’s true Swift Armour, because a soft answer 
turneth away Rath!” 

If you can’t make sense out of that, try 
this one from a salesman who evidently 
reads the packers’ ads in THE NATIONAL 
PROVISIONER: 

“If Miller & Hart Armour Swift than Wilson, they 
Otto Stahl near Keefe-LeStourgeon’s ‘‘Ark,’’ and 
Rohe until their Rath is cooled enough to tell Squire 
who sure is Keane to Kahn Kern, as he has no Felin 
for the Kingan other International, Independent, 


United and Allied Packers, who can raise Morrell 
than anyone!’’ 


A recess will now be allowed for fresh 
air! 
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Salesman 
Need of Knowing Product 


One Salesman Kept a Customer 
Because He Knew His Line 


It has often been said that a packing- 
house salesman must know his products if 
he wants to succeed. 

Here is another case where this fact is 
proved. 

This salesman found that a competitor 
—who did not know his product—had told 
one of his customers he was misrepresent- 
ing his goods. 

Because he KNEW his product thor- 
oughly, the salesman was able to prove that 
he had not deceived the customer, and 
the ignorant competitor “lost out.” 

Read what the salesman says: 

Editor THE NATIONAL PROVISIONER: 
A short time ago I had an experience 


which illustrated to me the necessity of 
knowing your goods. 


Competitor Who Didn’t Know. 

I had been selling a customer sliced 
dried beef outsides in 5-lb. boxes. 

One day a new competitor came along, 
and told this customer that I was selling 
him half insides and half outsides. He 
said that the close-grained end of the slice 
was insides. 

When I came along the retailer was 
“hot,” because he thought I had been 
trying to misrepresent my product. After 
he had his say, I explained the difference 
to him. 

Then I went up the street to a butcher 
friend and borrowed a dried beef inside 
and a dried beef outside, and brought them 
back with me. I showed him the differ- 
ence between the two, and proved that I 
had never misrepresented my products to 
him. 

This customer was a man who wanted 
to get what he bought and did not want 
to be fooled. 

The next time my competitor called on 
this man he was informed that, as he did 
not know his products, it would be use- 
less to call any more. ‘ 

He lost out because he did not know his 
products, and I kept a customer because 
I showed him I knew what I was selling. 

Yours truly, 

PACKER SALESMAN. 
oan aie 
PERSONALITY AS SALES AID. 

Be agreeable. If your voice is disagree- 
able and your speech indistinct, see a spe- 
cialist. Don’t get mad. 

Know your goods. And when you tell 
me anything, talk plainly. Most salesmen 
lack imagination. They cannot conceive 
the extent of my ignorance. 

Don’t argue. When you argue with a 
man, you are trying to push him. He may 
be weak and pretend to be convinced. 
Overnight he will change. 

Make it plain. Get a grasp on the fel- 
low you are talking with. Answer his 
questions without looking at your books, 
charts, or tables. 

Tell the truth. By the law of averages, 
honesty gives the greatest profits. If you 
are working for a concern where you can- 
not tell the truth, quit and go elsewhere. 

Be dependable. If you tell a man you 
are going to do a thing, do it if it costs a 
leg. 

Remember names and faces. Don't call 
me Green when my name is Crane. I am 
sensitive about my name.—Dr. Frank 
Crane. 
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This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows the trend of storage stocks of meats and lard for 
January, 1926, with comparisons-for the four years previous. 


Storage stocks on February 1, 1926, were heavier than had been anticipated in view of the light run of hogs. 
But product has not moved into consumptive channels rapidly, and accumulations have been out of proportion to 


hog receipts. 


The accumulation of pork products on February 1 for 
record for that date, owing to the record hog runs. 


ever made for that month, but was one of the heaviest months of record. 


Frozen pork stocks nearly doubled during January, 1926, but are still well under the five-year average. 
of S. P. meats are rapidly approaching the five-year average on that date, being only 66,000,000 Ibs. less. 


“ach of the last three years has been the heaviest of 
January a year ago witnessed not only the heaviest hog runs 


Stocks 
Dry salt 


meats in store are only 20,000,000 Ibs. less than those of the five-year average; and lard stocks are only 9,000,000 Ibs. 


less. 


This is a rather remarkable showing, in the face of the lightest hog runs in some years. 
attributable to the high price of hogs, which in turn is reflected in the price of product. 


But it is easily 
Even though product prices 


have been held at the lowest figure possible consistent with the price of hogs, trade demand has been slow. 
The bugaboo of “no hogs” is rapidly passing, even the government estimates figuring a substantial increase in 


the runs between now and June 1. 


Packers are beginning to realize that they feared their own shadows and allowed 


themselves to pay prices for hogs which they may not be able to realize in the sale of product. 


STOCKS IN COLD STORAGE. 
The figures on which the above chart 


is based are as follows, in pounds: 


1922. 
Frozen pork S.P. pork D.S. pork 
Jan. ... 51,203,000 252,822,000 111,071,000 
Feb. ... 71,722,000 284,487,000 128,689,000 
Mar. ... 86,219,000 321,950,000 139,281,000 
Apr. ... 98,765,000 347,275,000 145,182,000 


May ...108,907,000 348,304, 000 142,030,000 
June ...114,571,000 362,395,000 1 57,689,000 
July ...128,962,000 391,474,000 186,948,000 
Aug. ...117,903,000 385. cope 179,856,000 





Sept. .. 84,815,000 369,187,000 165,668,000 
Oct. ... 46,796,000 313,517,000 122,783,000 
Nov. ... 30, 688, 000 278,811,000 85,671,000 
Dec. ... 33,774,009 302, 708, 000 83,017,000 
1923. 

Frozen pork S.P. pork D.S. pork 
Jan. ... 72,278,000 377, 107,000 121 '126,000 
Feb. ...120,196,000 412,806,000 155,922,000 
Mar. 154,377,000 451,279,000 178,024,000 
Apr. 189,115,000 469,130,000 206,429,000 
May 213,224,000 499,119,000 227,728;000 
June 210,645,000 483,673,000 214,453,000 
July 217,074,000 473,569,000 217,862,000 
Aug 195,002,000 449,441,000 221,716,000 
Sept. ..148,753,000 413,798,000 191,711,000 
Oct. ... 98,715,000 367,374,000 146,974,000 
Nov. ... 71,640,000 325,456,000 108,850,000 
Dec. ... 82,068,000 384,604,000 110,824,000 


1924. 

Frozen pork S8.P. pork D.S. pork 
Jan, ...126,783,000 432, 726,000 147 ,487,000 
Feb. ...165,822,000 468,373,000 188,141,000 
Mar. ...199,428,000 oo 658,000 168,145,000 
Apr. ...227,284,000 5: “Y 000 192,934,000 
May ...215,767,000 500,688 ,000 191,882,000 
June ...201,728,000 483,372,000 206,009,000 
July ...186,566,000 473,914,000 212,158,000 
Aug. ..164,461,000 443,795,000 202,002,000 
— . -121,816,000 408,928,000 180,127,000 

000 


t. ... 77,986 351,485,000 135,702,000 
Nov. ... 42°857, 000 285,516,000 81,996,000 
Dec. ... 48,656,000 300,264,000 76,990,000 

1925. 


Frozen pork S8.P. pork D.S. pork 
Jan, ...128,585,000 396,414,000 117,982,000 
Feb... .200,293,000 443,352,000 136,478,000 


Lard 
47,541,000 
61,202,000 
61,297,000 


031,000 
96,055,000 
123, 000 


119, 755,000 
75,338, 

as 750,000 
32.506,000 


48, S08, 000 


35,317,000 


Lard 
49,822,000 
56,161,000 
68,557,000 
85,722,000 

102, if 000 


Lard 
60,243,000 
112,607,000 


Mar. . .232,131,000 484,349,000 150,679 000 152,485,000 
Apr. ...218,715,000 466,028,000 142,660,000 150,094,000 
May ...201,246,000 467,395,000 14° "548,000 151,499,000 
June ...180,645,000 425,481,000 142 } 
July ...168,527,000 407,610,000 162, 618, "000 145, 919,000 


Aug. ...131,935,000 373,227, 000 164,374,000 145,924,000 
Sept. .. 93,078,000 338,156,000 152. 555, 000 114,724,000 
Oct. ... 54,455,000 284,592,000 128,288,000 71,338,000 
Noy. ... 30,174,000 255,584,000 106,204,000 36,640,000 
Dec. ... 26,995,000 260,641,000 96,995,000 33,311,000 
1926. 
Frozen pork S.P. pork D.S. pork Lard 
Jan. ... 57,960,000 294, 642,000 119,617,000 42,478, on 
Feb. ... 97,063,000 319,406,000 138,020,000 64,274, 
——@——. 


CHICAGO MID-MONTH STOCKS. 


Stocks of provisions in Chicago at the 
close of business on February 13, 1926, 
with comparisons, are reported as follows 
by the Chicago Board of Trade: 


Feb. 13, Jan. 31, Feb. 14, 
1926. 1926. 1925. 
Mess pork, new, made 
since Oct. 1, 25, 
Wh.) Sao sep eecsesce 687 642 299 
P. 8S. lard, made since 
a SO Re 18,125,130 13,265,852 55,168,207 
P. S. lard, made Oct. 
1, °24, to Oct. 1, '25. 268 31,392 89,758 
Other kinds of lard. 3,958, 376 3,763,696 16,364,538 


S. R. middles, made 
since Oct. 1, '25, Ibs. 237,888 45,261 6,329,523 

. S. cl. bellies, made 
since Oct. 1, '25...13,267,376 10,649,845 7,595,660 

D. S. cl. bellies, made 
990,579 2,006,347 17,419 


prev. to Oct. 1, °25. 
D. R. rib a ae made 

since Oct. 1, °25... 1,912,321 1,544,586 2,959,572 
D. S. rib bellies, made 


prev. to Oct. 1, '25. 710,316 907,394 42,300 
Ex. sh. cl. middles, 

made since Oct. 1, 

PS OM Sasiecnsasee 390,417 185,853 641,198 
Ex. ‘sh. cl. middles 

made prey. to Oct. 1, 

es  e-Sct owes ancy Senne tes SEER sSedecne 


BRITISH PROVISION MARKET. 

The Liverpool provision market contin- 
ued firm during the first of the week end- 
ing Feb. 13, but showed a decided weak- 
ening tendency toward the latter part. 
This was caused in part by rather poor in- 
land demand, says American Trade Com- 
missioner E. C. Squire, Hamburg, Ger- 
many, in his weekly cable to the U. S. 
Department of Commerce. 

Stocks of all pork products are medium, 
except heavy clear bellies and refined lard 
in boxes, with the demand poor for all of 
them. The price range in shillings per 112 
pounds shows a decrease in all products. 
For the purpose of comparison last week's 
figures are included: 

Hams, long cut, A. C. light and A. C. 
heavy, 110@115s; Cumberlands, light, 103 
(105s; Cumberlands, heavy, 100@103s; 
clear bellies, 99@103s; picnics, 80@84s; 
American Wiltshires, 97@100s; shoulders, 
square cut, 80@82s; lard, refined, in boxes, 
75s. 

Arrivals of North American pork prod- 
ucts in hundredweights (112 pounds) for 
the week ending February 13, 1926, are 
less than those for last week, and are as 
follows: 


Hams, -» 16,000 cwt.; bacon, 30,000 
cwt.; lard, refined, 15,000 cwt. 
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THE NATIONAL PROVISIONER 


PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Hogs Easier—Movement Fair—Product 
Quiet—Demand Moderate. 


Conditions in the pork product market 
have changed but little during the past 
week. Hogs have worked a little easier 
with a rather moderate demand, due to a 
barely steady tone in the product market. 

There is not a great deal of change in 
the average price of hogs, but from the 
high point of the ‘early part of the month 
prices declined about %c. The weights 
continue good. and this fact is having 
more or less bearing on the situation, al- 
though the total movement is small 
enough so there is not the usual accumu- 
lation in stocks. 


Product Stocks Smaller. 


This was emphasized in the report of 
the U. S. Department of Agriculture on 
stocks. The total stock of meats in the 
country on February 1 was 694,000,000 Ibs., 
compared with 1,019,000,000 Ibs. last year, 
a decrease of 325,000,000 Ibs. The present 


stocks are therefore only about ‘two- 
thirds as large as a year ago. This posi- 
tion is also held in lard with total 


stocks of 64,274,000 lbs., compared with 
112,700,000 Ibs. last year. 

With the relatively small supply of 
meats and lard on hand compared with 
last year, the immediate deduction appears 
to be that the level of prices has not been 
unduly high for active consumption. 
With a decline in the price of hogs to a 
lower level, opinion scems to be that 
product prices will sympathize, notwith- 
standing the comparatively limited stocks 
on hand. 

Total meats are nearly 200,000,000 Ibs. 
short of the average for this time of the 
year, while the potential demand is in- 
creased due to the steady gain in the 
population and the fact that conditions 
for business are so generally satisfactory. 
A survey of business conditions show that 
there was no spot in the country where 
really bad conditions prevailed excepting 
in the anthracite region, and with the 
anthracite strike settled this 
shortly clear up. 


spot will 


Frozen Meats Declined Heavily. 


The statement of product stocks show 
that one of the greatest relative decreases 
was in frozen beef with only half the 
amount on hand of last year and with 
frozen pork also only half of last year. 
The same conditions prevailed in pickled 
pork. Miscellaneous meats were 57,000,000 
Ibs. compared with 98,000,000 Ibs. a year 
ago. 

The semi-monthly statement of Chicago 
product stocks showed a good increase in 
the stock of lard the first half of the 
month, the gain amounting to nearly 
6,000,000 Ibs. There was also a good gain 
in bellies and some gain in other meats. 
The figures for the mid-month statement 
appear elsewhere in this issue. 

Export interest has not appreciably im- 
proved. There is little gain in the export 
movement of meats but exports of lard 
the past week again fell off. The total 
export movement of lard from July Ist 


compared with last year shows a decrease 
of about 20 per cent, with the total to 
the end of the first week in February 
411,000,000 Ibs. against 516,000,000 Ibs. last 
year. 


Meat Products Exports Decline. 

The decrease in the shipments of hams 
had been 47,000,000 Ibs. and in bacon 
nearly 30,000,000 Ibs. It has been a very 
important factor in the domestic meat 
supply that there has been a decrease in 
the shipments. With shipments of the 
same scale on lard as last year there 
would practically be no supply on hand, 
and on meats the inroad on the stocks 
would have been very material. 

A factor which attracted a good deal 
of attention was the statement the middle 
of the week on the cottonseed oil distri- 
bution, showing a total distribution for 
the month of January of 369,000 bbls. 





The Trading 
Authority 


Market prices based on actual 
transactions, and unbiased re- 
ports on the condition of the 
markets, are given each day by 
THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE. 

Market prices and transactions 
on provisions, lard, sausage meats, 
tallows, greases, etc., at Chicago 
are given, together with Board of 
Trade prices, hog market infor- 
mation, etc. Export markets also 
are covered. 


This service has become the 
recognized trading authority, and 
is used by packers, wholesalers, 
brokers and others as a basis for 
their prices, for settling claims, 
pricing inventories, etc. 

THE DAILY MARKET 
SERVICE is mailed at the close 
of trading each day, and subscrib- 
ers are furnished with a hand- 
some leather binder for filing the 
reports for record and compara- 
tive purposes. Telegraphic serv- 
ice (messages collect) is also 
available to subscribers at all 
times. 

If you want to keep posted on 
the markets every day, fill out the 
coupon below and mail it. Sub- 
scription is at the rate of $1 per 
week, or $48 per year, payable in 
advance: 

The National Provisioner, 
Old Colony Bldg., 
Chicago. 


Please send me information about 
the DAILY MARKET SERVICE: 


Name ....ccccccsecs 
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compared with 261,000 bbls. last year, re- 
flecting the difference in price. The gain 
in refined oil disappearance this year has 
been 602,000 bbls. over last year. 

In view of the decrease in the domestic 
lard supply, the two features which have 
been the saving factors in the fat supply 
have been the decrease in the exports 
and the tremendous increase in the domes- 
tic use of oils. This gain has been over 
25 per cent in excess of last year. 

Receipts and disposition of livestock at 
64 markets for January, 1926, were an- 
nounced as follows by the U. S. Depart- 
ment of Agriculture: 


Cattle and Calves. 


Local Total 
eceipts, slaughter. shipments. 
WO 55. sceatkane —1,839,601 1,144,282 675,232 
Increase or decrease*. —29,006 —5,539 —33,112 
Wee GONG «i vcnseauk ae —1.6 —0.5 —4.7 
Jan. avg., 5 yrs., 

3OZ1-1925 .....ceeen 1,781,062 1,062,623 692,263 
Increase or decrease. -+-58,539 +81,659 —17,031 
Per CONE * iy ie deciedcae +3.3 +7.7 —2.5 

Calves. 
LQ RR Arertee cre 525,842 370,072 171,862 
Increase or decrease* +9,958 —866 +16,754 
i St re +1.9 —0.1 +10.8 
Jan. ave., 5 yrs., 

1921-1925 ......... 458,331 328,193 136,082 
Increase or decrease. -+67,511 +41.879 +35,830 
V2 Eee eee +14.7 +12.8 +26.38 

Ho; 
WOUEE cen saw ive savas 


gs. 
4,303,544 2,720,687 1,580,606 
Increase or decrease*—1,801,596 —1,1 


89,243 —504,938 

a rae h —29, —30.4 —27.3 
Jan. avg., 5 yrs., 

1021-1025... wees 5,328,407 3,367,456 1,942,538 


Increase or decrease.—1,024,863 


—46,769 —-361,932 
EA QE o iSccwevasad —19.2 


—19.2 —18.6 

Sheep and Lambs. 
b ., eee eee 1,548,437 56,319 693,613 
Increase or decrease* -+81,881 +69,952 +6,049 
2 eee +5.6 +8.9 +0.9 


Jan. avg., 5 yrs. 


paar 1,685,228 925,906 752,084 
Increase or decrease. 136,791 69,587 —-59,871 
L. i ees —8.1 —7.5 —7.9 

*Compared with Jannary, 1925. 

PORK—The market was steady but 


trade quiet with mess New York $36.50; 
family, $41@41 and fat backs $34.50@ 
37.50. At Chicago mess quotable at $34. 
LARD—The market was about steady 
with trade rather slow. At New York 
prime western quoted $15.05@15.05; mid- 
dle western, $14.90@15.00; city, 1454; re- 
fined Cortinent, 1514; South American, 
rok Brazil kegs, 1734; compound, 134%@ 
2. : 
At Chicago demand was moderate and 
regular lard in round lots quoted at 10c 
under March, loose lard 117 under May, 
and leaf lard 160 under May. 
_ BEEF—Supplies in. the East reported 
light, demand moderate with the market 
very steady. At New York mess $24@ 
26; packet, $24@26; family, $26@28; extra 
India mess, $45@47; No. 1 canned corn 
beef, $3; No. 2, $5:25; 6 Ibs., $18.50; 
pickled tongues, $55@60, nominal. 








SEE PAGE 39 FOR LATER MARKETS. 








BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner.) 
Liverpool, February 19, 1926. 
While stocks of all items except clear 
bellies and refined lard in boxes are light, 
demand all around is very poor. 
Square shoulders and pure lard fair; de- 


mand lessening for A. C. hams; bellies 
very poor. 


General provision market dull. Prac- 
tically no c.i.f. business going on. 
Today’s prices are as follows: Shoul- 


ders, squares, 82s; picnics, 81s; hams, long 
cut, 114s; American cut, 114s; bacon, 
Cumberland cuts, 100s; short backs, 104s; 
bellies, clear, 99s; Canadian, 107s; Wilt- 
shire, 100s; spot lard, 75s 9d. 
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Why Not Make the Difference 
Yourself? 





GRINDERS — PULVERIZERS 





Look up the quotations on “ground and 
unground” Tankage, and other materials 
in The National Provisioner. There is a 
difference of $2.85 to $5.15 per ton, On 
a hundred tons of tankage it means 
$285.00 to $315.00, or more than the price 
of a Newman Grinder. 

There is no excuse to be without a 
Newman Grinder—no matter how large 
or small your plant may be. The 
Newman will grind Tankage, Blood, Raw 
Bone, Steamed or Dried Bone, Fertilizer, 
Glue, Hoofs, Horns, etc., etc, and all 
fertilizer materials. Three sizes. 

A “Newman” will be a profitable invest- 
ment, guaranteed to do your work better, 
faster and at the lowest cost and at a 
price of only— 


$300.00 to $495.00 


f.o.b. factory 


do you went? 


We have heat regulators for every 

process in the packing industry. 

Check the one that is making you 

trouble and find out what we can 

do for you. No obligation. 

( Hog scalding vat ([} Smokehouse 

(0 Dehairing ma- [} Drying room 
chine [} Retort 

() Ham cooking vat [{} Hot water tank 

(i Steaming cabinet 


dis 4... cao ueGULATOR Co. 


‘\ years of specialization im temperature control 


2725 Greenview Ave., Chicago 











WRITE US TODAY 


The Newman Grinder & Pulverizer Co. 














New York Boston Toronto 
* ahi * whit and 31 other offices. See your telephone 
214-216 S. Wichita Street, Wichita, Kansas (3170) oder 
Lard. SRCRRe SREY « Shaws aE 
Ps Py eect 10,473 15,487 13,964 421,647 roca slaughters: 
70 Belgiam...,-+- S26 Baek ous RNID ood. Sahat ewe cans 2,057 1,712 1,667 
Germany ........ ... , Ce ke Zi eer 2338 1956 2585 
United Kingdom 7 3,59 AAT 30,110 Shee fs i 3087 4,678 
e e Other Europe... 247 488 1,400 25,436 Sheep - af 
CR cc wees ‘ 1 57 7,177 
RY 5k dann 55 316 2,507 45,648 
BROKER Other countries. i 963 48,218 NEW YORK MEAT SUPPLIES. 
i Receipts of western dressed meats and 
i Eee eee aes 496 240 16,772 





‘Yo Belgium SORA t ot is7 local slaughter under federal inspection 


Provisions Netherlands 4 kara ame on 7 = for New York City, N. Y., are officially 














United Kingdom SA 33 * _— reported for the week ending Feb. 13, 1926, 
Other Europe... me + ewens 6 ; . c 
Canada ; 42 148 221 5,119 with comparisons, as follows: 
bere eee 4 BSB svecne 2,409 3 
Other countries. 64 56 21-5, 282 Week Cor, 
e - ending Prev. 
° TOTAL EXPORTS BY PORTS. Western dressed meats: —- 13. 
Philadelphia Office: : plexieg Steers. carcasses = 8, 
ams anc CK Cows, 1 ns 
Ninth & Noble Streets shoulders. Bacon, Lard, pork, Bulls, 78 
* Ibs. Mibs. Mibs. M Ibs. Veals § 9,922 
ASR eres .316 6,083 10,473 496 Hogs and pigs ; 
































DE Acins*4nuneGs S25 eNe! “CnNShEs -MERSES - keeeRe Lambs, carcass 28,291 25, +4 
a, aS 5 210 649 21 Mutton, carcasses . f 4,822 5,958 
New York Office: Port Huron... ...... 17 118 221 Beef, cuts, Ibs... 288,979 sgeneit Lase’sas 
OO Se: | rT Se séneee PUNK, OGOB cov ccces 7 3 ,509,917 . : 
Ee York Produce Exchange New Orleans........ 8 790 68 ” Fee Snes 
N Se eee 5,607 6, me 179 Local slaughters: 
ER * aces camite Nae gis's Far BEER, Siig\nurcias wank ai 9,354 9,742 10,642 
Portland, Maine... . 241 920 q Oe rere 14,512 14,042 14,899 
BE 5540p an a 4 oe 47,153 50,770 58,537 
DESTINATION OF EXPORTS. REIN owchacck iG uke 45,023 48,289 82.710 
PORK PRODUCTS EXPORTS. ome ont - ——_>_—_ 
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2.29.22 23'99 aa - a FOB cccccccesscvccseces te Oso - ~ 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW-—A rather quiet market con- 
tinued the feature of tallow in the East, 
but the undertone was a shade steadier 
with some business claimed at 93¢c for 
extra New York, or Y%c over the ‘recent 
levels. The market, however, generally 
appeared to be in an awaiting position, al- 
though on the whole less was heard of 
pressure of South American make. 

At New York special quoted at 9%c; 
extra, 93c and edible 10%c. 

At C cage the market was steady with 
no particular change, with edible quoted 
at 10%c; fancy, 10'%4c; prime packer, 934c 
No. 1, 9%c; No. 2, 8%c. 

At the London auction on Wednesday, 
February 17, 1,028 casks were offered and 
635 sold at prices unchanged to 6d higher 
than the previous week, with mutton 
quoted at 44s@45s; beef at 40s 6d@42s 6d 
and good mixed at 40s. 

At Liverpool Australian tallow was un- 
changed for the week with fine quoted at 
43s and good mixed at 41s 9d. 

STEARINE—The market’ continued 
very inactive and about steady with oleo 
New York last sales llc and quoted at 
that level with the undertone rather 
heavy. 

It was reported late in the week that 
Western interests cleaned up stearine at 
llc. Market stronger; quoted 114@11%c, 
and it was rumored that there were sales 
at the outside level. 

At Chicago oleo quoted at 1134@12c. 

OLEO OIL—The market was on and 
barely steady with extra New York 
quoted at 12%4c; medium, 11%4c; and lower 
grades llc te 

At Chicago extra was quoted at 123c. 











SEE PAGE 39 FOR LATER MARKETS. 








LARD OIL—A slow demand resulted 
in increased offerings and easier prices 
with business on the break of a hand-to- 
mouth character. At New York edible 
— 177%c; extra winter, 15c; extra, 
14%4c; extra.No. 1, 1334c; No. 1, 13%c 
ond ite, z, 0c 

NE ATSFOOT OIL—The undertone 
was somewhat easier with a less active 
demand and some increase in pressure to 
sell. At New York pure quoted at 1734c; 
extra, 1334c; No. 1, 13%c; cold test, 22™%4c. 

GREASES—An inactive demand and 
an easy market but a dull and feature- 
less trade were the features in greases 
the past week. Notwithstanding a slightly 
steadier tone in tallow, there was no im- 
provement in the grease demand with 
consumers holding off as far as possible, 
while producers were slow in pressing 
sales. 

At New York yellow Bog 8Y“~@8%\c; 
choice house, 83Ka8A A white, 9%%c; 
B white, 9c; choice shies, lle nominal. 

At Chicago the grease market was 
steady and showed no particular change, 
with demand quite moderate, with choice 
white quoted 93%4@9%c; A white, 94@ 
91%4c; B white, 9%4c yellow, 84@8%c; 
and brown, 84c 


ae Ss 
PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner 
from H, C, “) 


New York, Feb. 17, 1926—Wholesale 
prices on green and S. P. meats: Pork 
loins, 28@29c; green hams, 8-10 lbs., 28c; 
10-12 lbs., 27c; 12-14 Ibs., 26c; green pic- 
nics, 4-6 Ibs., 17@17'%4c; 6-8 lbs., 16%4@17c; 
green clear bellies, 6-8 lbs., 28c; 8-10 lbs., 
28c; 10-12 Ibs., 27c; 12-14 Ibs., 26c; S. P. 
bellies, 6-8 Ibs., 21c; 8-10 Ibs., 23c; 10-12 
Ibs., 22c; 12-14 lbs., 21c; S. P. hams, 8-10 
Ibs., 26c; 10-12 Ibs., 25%4c; 12-14 lbs., 2572¢; 
18-20 Ibs., 25c: city dressed hogs, 21%c; 
city steam lard, 147%%c: compound, 13%c. 


WEEKLY REVIEW 


e 
Packinghouse By-Products 
Blood. 
Chicago, Feb. 18, 1926. 
Offerings were more numerous and 
buyers few and far between. High grade 
ground was offered for fertilizer at $4.00 
and for feed at $4.25 without interest to 
the trade, while South American was 
priced at $3.75. c.ilf. 
Unit ammonia. 


EER dr ta aaivh as none Car VeancLh sere onus $3.90@4.00 
Crushed, and mngroundd. ...0 06 .ccscsccccvcs 3.75@3.80 


Digester Hog Tankage Materials. 


With sellers asking $4.25@4.75 for 8 per 
cent to 13 per cent ‘unground, as against 
indicated counter-bids of $3.50@$4.00, con- 
tinuation of dullness and lack of trading 
featured this branch of the trade this 
week. Liquid stick was wanted at $2.50, 
against asking price of $3.00. 

Unit ammonia. 
Ground, 9 to 12% ammonia...............$3.90@4.35 
Unground, 9 to 18% ammonia........... 
Unground, 6 to 8% ammonia..,........ 
Liquid stick, 8 to 11% ammonia.......... 2. 


Fertilizer Materials. 






Prices continued to seek lower levels, 
with buyers about as scarce as ever noted 
for this time of the year. There was no 
safe outlet above $3.00 for the best high 
grade ground, and most of the unground 
lots of plain to choice quality were 
wanted at $2.35@2.65. South American 
ground was offered at $4.00 without inter- 
est to buyers. Bone tankage was in fair 
demand at the lower price range. There 
was outlet for hoof meal at $3.25, although 
most sellers were holding out for $3.50. 
Pig toes reached $30; hoofs, $40. 

Onit ammonia. 


High grade, ground 10-12% ammonia... eg 8.15 
Lower grade, ground, 6-9% ammonia... 
Medium to high grade, unground....... 


Lower grade and renderers’, unground.. 3400 2.60 
Bone tankage, unground..............+++ 3.00@ 3.25 
oe BREESE Are rer err ree 3.15@ 3.25 


Grinding hoofs, pig toes, dry, per ton... 30.00@40.00 
Bone Meals. 

All price changes tended downward, al- 

though trades were conspicuous by their 


absence. Unground bone ash for prompt 
shipment from abroad brought $20.00 c.i.f. 
Per Ton 
Te WU MNS ob oiiy tend onedsecgred say $30.00@ 22. 00 
reer rrr 
Steam, UNgTOUN ......ccccccccsessccece 2as00@24.00 


Cracklings. 


This branch of the trade suffered a price 
loss, buyers showing more _ indifference 
than at any time this season. Expeller 
45 per cent brought 90c Chicago and east- 
ern 48 per cent 95c c.i.f., while 60 per cent 
unground from abroad made $60.00 per 
ton c.i.f. 

Per Ton. 
Pork, according to grease and quality. ...$70.00@90.00 
Beef, according to grease and quality.... 45.00@65.00 
Bones, Horns and Hoofs. 


Buyers and sellers were $5.00 to $10.00 
apart in their views on bones and hoofs, 
and trading was practically at a standstill. 

Per Ton. 


Horns, unassorted ........ . $50 175.00 


.00@ 
Hoofs, unassorted .......... . 87.00@ 39.00 
Ttound shin bones, unassorted... - 45.00@ 47.50 
Mat shin bones, unassorted..........+.+. 42.00@ 45.00 
Thigh, blade and buttock bones, unasst. 40.00@ 45.00 
(NOTE—Foregoing prices are for mixed carloads 
of materials indicated above.) 


Glue and Gelatine Stocks. 


under this heading 






Most offerings 





showed a decline of $2.00 to $3.00, the ex- 
ception being jaws, skulls and knuckles, 
which advanced $1.00, best grades reach- 
ing $36.00 for February shipment. 


Per Ton. 
it) SS Serer re ee ere eT $24.00@32.00 
Rejected manufacturing bones.......... 38.00@ 40.00 
WE WUE ov <n wicca tis 6 eabieana's 0:40'40:5 00'e, an 
Cattle jaws, skulls and knuckles........ ¢ 35.00@ 36.00 
SURE PENRO sain nk vd den ccwcncceecuneses sae 29.00@30.00 


Sinews, pizzles and hide trimmings. 22.00@24.00 


Animal Hair. 


Several next summer’s contracts for 
crude hair were closed at $60.00@65.00 
f.0.b. production points, according to rate 
of freight to destination points, while 
winter take-off made $85.00 to $100.00 de- 
livered destination points, according to 
quality. Processed summer brought 7%c 
delivered, while winter take-off was held 
at 12c, without interest to buyers. 


NN NG bc alsiddnatse on wade waited ecard 38%@ 5 
PE EG) Cridcaswrens es cackdsenaueees Tw~a@l 
CPR TRE Cer eT Te PTC rere ere TT Oe 9 @13 
Cattle switches (115 to 100), each @ 5% 
TORO: TH, GOON i 60555 in cewesncy @45 
Horse mane hair, green, Ib...... @l4 
Unwashed dry horse mane hair, Ib @19 
Pulled horse tail hair, Ib @4i 





Pig Skin Strips. 
In spite of the few offerings buyers 
had lower ideas for both tanner and 
edible purposes. 


Prime No. 1, tanner grade, per Ib......... 6 @8 
Kdible grades, unassorted .............00. 44%4@ 5% 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Feb. 17, 1926—There has 
been very little change in prices because 
business has been very quiet the past 
week, caused largely by last week’s heavy 
snowstorm. Fertilizer manufacturers and 
mixers have not been able to ship except 
in a limited wav, and therefor are not in- 
terested in taking in materials for prompt 
shipment. ; : 
South American blood is a little easier, 
but tankage is holding fairly firm. Un- 
ground domestic tankage is in demand and 
is quite well sold up, especially material 
suitable for feeding. " 
The demand for nitrate of soda in both 
the North and South is rather light at 


present. 
ie 
LARD AND GREASE EXPORTS. 


Exports of lard from New York Febru- 
ary 1 to February 17, were 29,013,967 Ibs.; 
3,120,800  Ibs.; 


tallow none; greases, 


stearine, none. 





Atlan Soap Works 


(Incorporated ) 
142-146 Logan Ave., Jersey City, N. J. 
Buyers of Fats, Bones, 
Tallow and Greases 


CAR LOTS AND LESS 
Country Consignments Solicited 














THE KENTUCKY CHEMICAL MFG. CO., Ine. 


\UVINGTON, KY. Opposite Cincinnati, Ohio. 


Buyers of Beef and Pork Cracklings 


Coth Soft and Hard Pressed 














32 


THE NATIONAL PROVISIONER 





Give Us Inquiries on Tank Cars 


New York Philadelphia 





The Blanton Company 


St. Louis, U. S. A. 


Refiners of Cooking Oils 


Selling Agencies at 


Yopp’s Code, Eighth Edition 


Pleased to Submit Samples 


Pittsburgh Memphis 








VEGETABLE OIL IMPORTS. 


Imports of cocoanut oil into the United 
States during December, 1925, amounted 
to 29,130,077 Ibs., valued at $2,708,034. 
Practically all of this came from the 
Philippine Islands, with the Netherlands, 
United Kingdom and Germany also send- 
ing small amounts. 

Peanut oil imports for the month of 
December, 1925, were 319,605 Ibs., with a 
value of $45,623. Hongkong and France 
were the principal sources of this oil. 


he 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 


New York, Feb. 16, 1926.—Latest quo- 
tations on chemicals and soapmakers’ sup- 
plies: 

Seventy-six per cent caustic soda, $3.76 
@3.91. per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.56 per cwt.; 58 per 
cent carbonate of coda, $2.04@2.44 per 
cwt. 

Lagos palm oil in casks of 1,600 Ibs., 
9%c Ib.; olive oil foots, 9%4c lb.; East India 
Cochin cocoanut oil, 16c lb.; Cochin grade 
cocoanut oil, domestic, 1244@12%c Ib.; 
Ceylon grade cocoanut oil, 12c Ib. 

Prime summer yellow cottonseed oil, 
12%@l13c |lb.; prime winter salad oil, 13% 
@13%c Ib.; raw linseed oil, 11.5@12.2c lb.; 
red oil, 10'4@10%c |b. 

Extra tallow, f.o.b. sellers’ plant, 93¢c 
lb.; dynamite glycerine, nom. 234%@2Z4 
lb.; chemically pure glycerine, nom. 25@ 
26c lb.; saponified glycerine, nom. 174%@ 
17'%4c |b.; crude soap glycerine, nom. 15%c 
Ib.; prime packers grease, nom. 8Yc lb. 





Modern Facilities for 
Cottonseed Oil Trading 


Having established, at the earnest request of 
leading cottonseed oil interests, contract 
trading in refined cottonseed oil in bulk, the 
New Orleans Cotton Exchange has gone a 
step farther by establishing a new class in 
its membership termed “Associates,"’ to en- 
able those concerned in the industry to avail 
to the full of the facilities provided. 


Associates are not required to be sharehold- 
ers, nor to pay an initiation fee, but only to 
pay dues at the rate of $200 per annum. If 
they join after March they pay at the rate 
of $20 per month to the end of the fiscal 
year, Oct. 31. 


Brokerage commissions are fixed under the 
rules at $20 per round contract for non- 
members; $12 per round contract for asso- 
ciates; $10 per round contract for full mem- 
bers. Associates therefore net $8 per contract 
in handling transactions for non-members. 


The contract, which is for 30,000 pounds of 
bleachable P.S. Y. cottonseed oil, is safe- 
guarded in every possible way, even to the 
extent of an indemnity bond behind the 
storage yards. 





New 
Write Trade Extension Orleans 
Committee for Rules 
and Information. Cotton 











Exchange 








OILS AND FATS REVIEW. 

Surveying what appear to be the major 
economic and political factors in the in- 
ternational commerce of 1926, Bigland, 
Sons & Jeffreys Ltd., of Liverpool and 
London, review among other products the 
prospects for edible oils and fats during 
the current year. 

The United States is recognized as one 
of the largest sources of supply of cotton- 
seed oil, hence attention is called to the 
large cotton crop of 1925, also the heavy 
production of corn in the United States 
during the same year, which results in 
more fat cattle and hogs, and thus more 
lard, oleo oil and tallow. 

In view of these factors, and the heavy 
expected shipments of ground nuts for 
oil from other parts of the world, the 
prediction is made that by the summer a 
low range of prices will prevail in Eng- 
land. The one powerful influence in keep- 
ing values up is regarded as the enormous 
consumptive power of the United States. 

If the pressure of the large cottonseed 
oil crop in America is such that holders 
must market in Europe even one-tenth 
of the season’s make, a severe decline 
would result, not only in the price of 
cottonseed oil, but in all other competing 
oils. 

Range in prices for lard and cottonseed 
oil during the year are predicted at ap- 
proximately 1614 to 20c for refined lard 
in boxes, Liverpool store, and deodorized 
cottonseed oil 10 to 114%4c, naked at the 
mill in Hull. 

The review is the thirty-first issue of 
the company’s “Situation and Forecast of 
Foreign Produce.” 


— 
COTTONSEED OIL EXPORTS. 


Exports of cottonseed oil from New 


York February 1 to February 17, 50 bbls. 





Tax or Accounting Advice 


Free advice on tax or account- 
ing matters in connection with the 
new or old revenue law may be 
obtained by subscribers to THE 
NATIONAL PROVISIONER upon ap- 
plication. 

Send your inquiries either to 
Tue NATIONAL ProvisIoNER, Old 
Colony Building, Chicago, or to 
M. P. Snow & Company, Chicago 
Temple, Chicago. In the latter 
case, mention that you are a sub- 
scriber to THE Nationat Pro- 
VISIONER. 











February 20, 1926. 
SOUTHERN MARKETS. 


New Orleans. 
(Special Wire to The National Provisioner.) 
New Orleans, La., Feb. 18, 1926. 

There was a heavy trading on the New 
Orleans market in future contracts in cot- 
tonseed oil, especially today. Quite a 
quantity of Julv selling at 10.95c. This is 
considered as profit taking, as refiners are 
unable to hedge profitably now, it being 
now under the cost of production based 
on 10%c for Valley crude. It is believed 
here that New Orleans future contracts 
with high grade guaranteed should sell 
around 11%c 

It is estimated that 500 tanks of crude 
and refined oil sold the past week, all 
states combined basis, at 10c for crude and 
same equivalent for refined. If the con- 
sumption continues at the January rate of 
over 400,000 bbls. it will take higher prices 
to check the advance in cottonseed oil. 


Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., Feb. 18, 1926.—Prime cot- 
ton seed delivered Dallas, nominal; snaps 
and bollies, on quality, nominal; prime 
crude cottonseed oil, 10%@10%c; 43 per 
cent cake and meal, $30.00; hulls, $9.00 per 
ton; mill run linters, 3@5c. Weather 
somewhat cooler; markets fairly good. 


Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., Feb. 18, 1926—The 
consumption report has stimulated bullish 
ideas on crude, and mills are not inclined 
to do much trading. Today 10%c is bid 
Valley for nearby shipment. Fertilizer 
meal dull at $3.00 per unit, f.o.b. Memphis; 
loose hulls trading at $5.00. 


a 
VEGETABLE OIL MARKETS. 
COCOANUT OIL.—The elimination of 


resale oil resulted in a firmer market in 
this commodity. A slightly steadier tal- 
low market and a firmer tone in cottonoil 
appeared to have a little influence, but the 
upturn in cocoanut oil made for a position 
on the part of consumers to hold off and 
await developments. As a result the mar- 
ket was dull on the advance. 

At New York edible barrels quoted 13% 
@13%c; Ceylon bbls., 11@11%c; crude 
tanks New York, 10%c; crude tanks Pa- 
cific coast, 93%4c. 

SOYA BEAN OIL.—The market was 
very steady with a lack of selling pres- 
sure while some improvement in inquiry 
was reported. At New York the market 
was more or less nominal, while crude 
Pacific coast tanks quoted at 105c. 

CORN OIL.—Demand was not active 
but the market was steady with light of- 
ferings and the very tight position in 
crude cottonoil. At N. Y. refined corn oil 


barrels quoted 13%4,@13%c; cases, 13.88; 
crude tanks, f.o.b. mills, 10@10%c. 
PALM OIL—A better demand has 


been in evidence of late, and it is said that 
a little more business in futures had been 
placed. A steadier tallow market and the 
firmness in cocoanut oil were helpful 
features. 


At N. Y. Lagos spot quoted 834@9c; 
shipment, 83c; Nigre spot, 84@834c; 
shipment, 8c casks c.i.f. New York. 


PALM KERNEL OIL.—A firmer mar- 
ket developed with the cocoanut oil 
strength and spot barrels New York 
quoted 934,@9%c. 

PEANUT OIL.—Market nominal. 

SESAME OIL.—Market nominal. 

COTTONSEED OIL.—Demand fair; 
market firm; stocks limited; refined spot 
barrels New York, 1134@12c; crude oil 
all sections 10c bid. 
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VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 


Crushers’ Association, South Carolina Cottonseed Crushers’ 


Association, the Georgia Cottonseed Crushers 


Association and the Mississippi Cottonseed Crushers’ Association. 


Trade More Active—Market Stronger— 
Crude Very Tight—Government Report 
Bullish—Lard Heavy—Speculative Oil 
Sentiment Bullish. 


Trading in cottonseed oil futures on the 
New York Produce Exchange was again 
rather quiet at the outset the past week, 
but broadened following the issue of the 
Government report. Prices backed and 
filled for a time, but finally firmed up un- 
der commission house buying and cover- 
ing on the tremendous January consump- 
tion, and owing to the continued tightness 
in the crude situation. 

The western commodity markets, both 
grain and lard, were rather heavy, and the 
lard stocks showed a rather liberal in- 
crease. But the conditions within the oil 
market itself were again of a character 
that made for independent action and 
should make for such independence for 
some little time to come. 


January Consumption Heavy. 
After a long spell of reports of inactive 
cash demand, the trade. was more or less 


surprised by the January consumption of 
369,000 bbls., which exceeded all expec- 


tations and compared with 261,000 bbls.:- 


last year. The distribution the first six 
months of 2,025,000 bbls. was some 602,000 
bbls. larger than the consumption the same 
period a year ago, when distribution was 
1,423,000 bbls. 

That phase of the situation is unde- 
niably healthy, but aside from that there 
is the most important point that up to the 
first of February there had been almost no 
accumulation of refined oil, the stock Feb- 
ruary Ist totaling about 205,000,000 Ibs. 
against 304,000,000 Ibs. the same time last 
year. With such a condition and with 
some business doing daily, the basis is 
found for the constant strength in the 
crude markets. 

Crude oil in all sections appeared to 
have been cleared up at the 10c level, that 
figure being bid even in Texas, with indi- 
cations that the mills were inclined to hold 
for 10%c in the southeast and the Valley. 
A private estimate came from the south 
that 85 to 90 per cent of the Mississippi 
Valley crude had been sold or shipped to 
date. 


Refining Loss Slightly Over 10%. 
The Government figures showed that 


3,808,597 tons of seed crushed produced 
1,094,651,531 Ibs. of crude, or slightly over 
287 Ibs. per ton of seed. The figures also 
show that 934,791,951 lbs. of crude pro- 


. duced 840,377,634 Ibs. of refined oil, indi- 


cating a refining loss of slightly over 10%. 

The refinine loss to date has undoubt- 
edly been an important phase in the total 
quantity of oil available, and the average 
refining loss promises to be greater as the 
season goes on, according to some of the 
best brains of the trade. 

The surprising distribution with the 
consumption at a pace never before wit- 
nessed by the cottonoil trade is, however, 
the outstanding feature of the market. 
Such a distribution cannot continue with- 
out resulting in an acute position as far 
as cash oil is concerned. 


Expect Heavy February Consumption. 


The February consumption, naturally, 
will be well under that of January, partly 
due to the shorter month and the less 
active demand. But reports nevertheless 
indicate that deliveries against old orders 
are fairly good that the demand coming 
in is for reasonably prompt shipment, -in- 
dicating limited stocks on the part of some 
consumers, and at least it is contended 
that the February consumption will exceed 
that of a year ago. 

The future market continues relatively 
cheap compared with crude, but the specu- 
lative interest in the market has been such 
that the futures have been dominated by 
professionals and slow in responding to 
the situation. The season started with a 
cotton crop much larger than last year, a 
carryover of oil somewhat greater than the 
year before, and with the trade excessively 
imbued by the possibilities of low prices as 
the result of the cotton production. But 
it overlooked, apparently, the absorption 
by the soap kettle which is about the only 
explanation that a great many can give as 
the factor that has placed the crude mar- 
ket in the position that it has been in tor 
the past two months. 

The mills are still well sold ahead, and 
generally in a position to market gradu- 
ally and get what benefits there will be 
should the present oil demand continue. 


Some Expect Small Carryover. 


In some quarters there is a feeling that 
cottonoil and lard have parted, that cot- 
tonoil supplies are gradually diminishing, 
and that the carryover of oil at the end 
of the season will be smaller than last 


year, while the hog movement should in- 
crease as time goes on and the lard stocks 
steadily increase, owing to the favorable 
feeding differential. This argues well for 
hog and lard production. 

These people, consequently, are of the 
opinion that cottonoil will narrow its dis- 
count considerably under lard and pos- 
sibly sell even with lard later in the year. 

The lard stocks at Chicago the first half 
of February increased about 5,000,000 Ibs. 
and totaled about 22,000,000 Ibs. against 
about 71,000,000 Ibs. at this time last year. 
The increase in the stocks the first half 
of the month was somewhat greater than 
had been expected. 

The production of lard during January 
was 163,000,000 Ibs. against 194,000,000 Ibs. 
in January, 1925. The western lard stocks 
February Ist were about 64,000,000 Ibs. 
against 112,000,000 Ibs. at the same date 
last year. 

The Census Bureau report on cotton- 
seed and its products is as follows: 


COTTONSEED. 
wats ~~ 1924-25. 
Stock Aug. Ist, tons........ 22,000 
Received at mills, 6 mos.. 4,818,000 4,132,000 
Crushed, same time........ 3,809,000 3,248,000 
On hand Jan. 31........... y 901,000 
CRUDE OIL. 
Stock Aug. 1, Ibs.......... 5,103,000 4,053,000 
Produced, six months....... 1,004,652,000 972,922,000 
Shipped out same time..... 1,027,800,000 883,662,000 
Stock Jan. Slst............ 128,967,000 112,352,900 
REFINED OIL, 
Gta Mee. Bi s5ise<casecce 174,830,000 106,800,000 
Produced, 6 months......... 840,378,000 766,329,000 
Stock Jan. S3ist............ 204,851,000 303,789,000 
Crude oil exports, 6 es 22,808,000 13,779,000 
Refined oil exports, 6 16, 18,375,000 
REFINED OIL “CONSUMPTION. 
Stock Aug. 1, Ibs......... 174,830, 106,800,000 
Produced, six months...... 840,378,000 755,329,000 
Or ree 1,015,208,000 873,129,000 
MG I ceein vascicencs 204'851,000 303, 789,000 
Consumed—dom. and ex- 
gk (& > Se 810,357,000 569,340,000 
a Te PN Se Ftecasecans 2,025,000 1,423,000 


Total disappearance for the month ap- 
parently 369,000 bbls., against 309,000 the 
previous month and 261,000 last year. 

Visible supply of oil and seed equalled 
1,570,000 bbls., against 1,623,000 the pre- 
vious month and 1,660,000 last year. 

Visible supply decreased 53,000 Ibs. for 
the month against a decrease of 4,000 bbls. 
last year. 

The visible supply is figured on the basis 
of 285 lbs. of oil per ton of seed and ten 
per cent refining loss. Last year’s visible 
figures were on the basis of 300 Ibs. of 
seed and nine per cent loss. 

The disappearance of oil for the month 
appears to have been, including crude, 
390,000 Ibs., and 354,000 last month. 

The total disappearance of refined oil 





Produce Exchange Bldg. 





Selling Agents for 


The Portmouth Cotton Oil Refining Corp., Portmouth, Va. 





ASPEGREN & CO., 


Distributors 






Aspegren&Ce. NewYork. 


“MAGE IN Portecoum. vinainia 


The Gulf & Valley Cotton Oil Co., Ld., New Orleans La. 


Inc. 
NEW YORK CITY 





Agents in Principal Eastern Cities 
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this year has increased 602,000 bbls. over 
last year. 
COTTONSEED OIL.—Market trans- 
actions: 
Friday, February 12, 1926. 
Holiday. 
Saturday, February 13, 1926. 
Sales. High. Low. Bid. Asked. 
—Range— —Closing— 
OS err 1100 a 
ek wh ais Sy | | UU ae 
8 Ee “500 1107 1107 1104 a 1108 
aa . 1105 a 1120 
Sere 1400 1123 1120 1121 a 1120 
OSS eer coca Sneo a 190 
SS ee "400 1136 1035 2156 e:...... 
Aug 1140 a 1147 
eer eee 1135 a 1145 
Total sales, including switches, 2,700 
bbls. P. Crude S. E. 934-10. 


Monday, February 15, 1926. 
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Production, Consumption and 


Stocks of Fats and Oils. 


Production of fats and oils, exclusive of 
refined oils and derivatives, during the 
three-month period ended December 31, 
1925, according to a preliminary report of 
the U. S. Department of Commerce, was 
Vegetable oils, 1,020,626,585 
Ibs.; fish oils, 18,838,696 lbs.; animal fats, 
505,919,399 lbs.; and grease, 88,168,797 Ibs.; 
a total of 1,633,553,477 Ibs. 

Of the several kinds of fats and oils 
covered by this inquiry, the greatest pro- 
duction, 690,433,380 Ibs., appears for cot- 
tonseed oil. Next in order is edible and 
neutral lard with 392,594,407 Ibs.; linseed 
oil with 217,992,134 Ibs.: tallow with 110,- 
724,829 Ibs.; coconut oil with 64,417,841 Ibs., 
and corn oil with 30,435,981 Ibs. 


as follows: 















Sales. High. Low. Bid. Asked. The production of refined oils during the 
; —Range— —Closing period was as follows: Cottonseed, 541,- 
oS er 1110 a 733,170 lbs.; coconut, 58,075,752 Ibs.; pea- 
a TT 10 a 122. nut, 2,386,937 Ibs.; corn, 21,236,824 Ibs., and 
MEAT. .....4.. "500 1110 1099 1111 a 1112 palm kernel, 712,809 Ibs. 
OS ae én 8005-8 1025 The data for the factory production, im- 
| OY ee ey 3300 1128 1119 1127 a 1128 ports, exports and factory and warehouse 
Le .. ..-. 1130 a 1140 stocks of fats and oils and for the raw 
eae 2700 1143 1130 1143 a .... materials used in the production of vege- 
DE a5 pediro ie 510 400 1155 1150 1150 a 1152. table oils for the three-month period 
RCTs oo ss5 700 1153 1145 1152 a... appear in the following statements: 
Total sales, including switches, 10,400 VEGETABLE OILS*. 
bbls. P. Crude S. E. 934-10. Factory 
Tuesday, February 16, 1926. — 
Sales. High. Low. Bid. Asked. quarter Factory 
—Range— —Ciosing— ag | ;' and 
" dec. 31, »house 
~ a8 eos 8 a 1925: wr necka 
eS oes. +S5> we D a Production, 
BERS vss cout 700 1109 1105 1109 a ; 
Amen ......4. SA ABAST i582 atlas: Seems. oate,..-.---->; 7 
eee % Cottonseed, refined.......... 
wa 1 SAS ie 3900 1130 1123 1127 a .... re anut, virgin and crude... oy 
eee chen Beebr ess Bape Been PORURE,  RERMER. «+ -'.»5+>- + yt 
o» - “= 0 . 0) , Grade... 46,33: i) 
July 2.2... 1700 1145 1137 1141 a 1143 enced cooaon oe eae 
Aue S re) . 5? = Col Eee ieeeeee 30,435,98 7,951,011 
UE 200 1156 1152 1148 a 1152 Gorn refined... .....2000001) 21;236.804 7'830,5 
cpt. .. 100 1145. 1145 1148 a 1157 — Soya‘pean, crude............ 444,319 1,72 
Total sales, including switches, 6,600  Soya-bean, refined........-.. .-.00-4,; 
bbls. P. Crude S. E. 10 sales. aCe eee 
Wednesday, February 17, 1926. ong te gn dae ag names 
Sales. High. Low. Bid. Asked. Palm-kernel, refined......... 
’ Ee ANON Te ees gies 
OS eae lli5a Chinese wood or tung....... 
Feb. Joe se aoat a tees a vegetable tallow.... 
ee Kits... -.................... 
Oo hsp eee mak s . 1130 a 1135 = All: othe 
esac rit 11100 1148 1135 1144 a.... 
“ie Ae 200 1150 1150 1152 a 1160 = God and cod-liver........... 
Nee 8100 1160 1151 1158 a 1159 — sete eeeee seen eens 8 
: . mf i stiuGuaes seb witncae ede 9,649,576 
Aug. ree ee 200 1166 1156 1166 a Herring, including sardine. . 19, 308, 190 
Lass soe. & 1300 1170 1156 1168 a .... yg see ees sea nh ts» 1,817,593 
Tian _irK meine switches, 26,500 ~ rine Geimel)..c... ss... 003,080 1,233,977 
bls. PB. ¢ ‘i i 
rude 10 bid. *The data of oils produced, consumed and on hand 
Thursday, Feb. 18, 1926. by fish oil producers and fish canners were collected 
High. Low. Bid. Asked. by the Bureau of Fisheries. 
—nange— —Closing— ANIMAL FATS. 
Spot SE os a See 1135 a SN CD, oo bce cee bee ae 11,784,237 2,589,816 
NS eee rans ox BERS a a. aa Swkewslewe ee = my 170 2,973,900 
. . o e _ Meee CrP eee 3,85 § 
cto 1145. 1125 1144 a Tallow, . inedible............ O6836/340 Bi'788/58) 
Apri ey 1150 ae ele eat’s-foot oil.......... 2,600,163 1,410,985 
May 1160 1148 1159 a 1160 GREASES. 
DEES b ar ek tek ses ‘ 1 Ce ere. 
July 1171 1163 1171 a 1180 Yellow “2.00. 
See 1172 1170 1178 a 1180 Bone... 
he Be tei ae 1173 1173 1177 a 1178 ee fag nat 39 
5-0 marbage or hou ‘194! "629 
GREE 2 
SEE PAGE 39 FOR LATER MARKETS Iecovered oF dei 2 ‘216, 619 
d PRs seensdetu ene ce 
ca 













Boreas, Prime Winter Yellow 
Venus, Prime Summer White 
Sterling, Prime Summer Yellow 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Puritan, Winter Pressed Salad Oil 





White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil 


+ 









Macon, Ga. 
Dauias, TExas 
ILTON, 





0 
P&G Special meen Cocoanut Oil 
IvoryDALE, OHIO 
Port Ivory, N. Y. 
Refineriesd Kansas Crry, Kan. CINCINNATI, OHIO 


CANADA 


General Offices: 





Cable Address: “Procter” (A 
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OTHER PRODUCTS. 


Lard compounds and other 

lard substitutes........... 330,547,300 22,856,928 
Hydrogenated oils.......... 145, 1225, 652 14,925,436 
Stearin, vegetable........... 41 1,360,350 
Stearin, animal, edible...... 20, ‘491, 591 5,762,338 
Stearin, animal, inedible... 6,908,809 3,781,526 
ND Us 50500 soe ewensers | 34,557,432 10,348, 058 
I MI a's ws 0410 5.00 0:90 00 410 v0 8,273,365 4,837,237 
ES eee 2,755,680 1,889,369 
Wetty a0lds.........cccsecece 29,420,192 3,805,488 
Fatty acids, distilled....... 23/167,742 2,165,526 
Rea 13,703,393 9,183,633 
Stearic acid. .........ssccese 8,933,388 2,961,311 
Glycerin, crude, 80% basis.. 27,411,873 5,841,590 
Glycerin, dynamite......... 13, 724,140 4,866,447 
Glycerin, chemically pure... 14,443,310 3,096,078 
Cottonseed foots............ 96,726,773 19,301,849 
Cottonseed foots, distilled... 34,359,679 5,118,952 
Other vegetable oil foots... 9,521,839 1,155,445 
Other vegetable oil foots, 

aaa ee 473,939 211,853 
Acidulated soap stock....... 25,939,613 18,220,324 
Miscellaneous soap stock.. 1,119,940 207,153 


RAW MATERIALS USED IN THE MANUFACTURE 
OF 






VEGETABLE OILS. 

Tons of 2,000 pounds.— 

Consumed 
Kind. Oct. 1 to On hand 
Dec, 31. Dec. 31. 
Cottonseed ...... 2,413,324 1,417,188 
Peanuts, hulled. 6,433 1,658 
Peanuts in the hull. 458 895 
c SE. S554 5 4405s canon eda 90,328 12,832 
Coconuts and skins......... 678 112 
ag Re 59,051 431 
ss sac bis deat kbs oes 330,341 192,704 
EPC Orr ee 12,475 ,038 
IE ORNIIED «55 5.0 0 3 00 0:0 owes 598 1,220 
ee EEE rer ee 1,600 1,777 
SEE, cues 6.95 cA vp en biw ass 1,773 13 
TOV ery ieee 1,236 980 


IMPORTS OF FOREIGN FATS " ree, QUARTER 
ENDED DEC, 31, 1 


Pounds. ~ 
$, poo 770 
8, 


| rr 
Cod and cod-liver oil... 
CUE MD hdicce ccs Ceutensecesos 





OS on ae ganda ie'ss.6 Ue pe eae 
re n'y ae chs Oh ae od em o's 0a 6in.9'8 9 mia 

Grease and oils, n.e.s. (value)............. 

Chinese wood oil or nut oil................ d 

SE Mn ois « om bh aly 4's ide sos ecu 66, er 
SEN) NR sedis esc ceee sceecsa ate 

Seer Eb, OF CLEVE BOOTS... cv ccccccsoacees 12 

oe gS rer rr rer at ee 

Paim oll....; 


Palm-kernel oil... 
Peanut oil. 

Rape oil 

Linseed oil 
Soya-bean oil 
Vegetabl tallow 
Vegetable wax 
Other vegetable oils 
Glycerin 





1,946, 000 

220,881 

be} 681 
557 


FOREIGN PATS a aie ARTER 
DED DECEMBER 31, 1925 





EXPOR ask 
>} 


Pounds. 


mal oils, fats and greases, . 


I 

( 

Cl sey at | Sper ree eeere ne ere yori cer 
Coc poten Save sea 
Palm an id — kerne| 
Pes anut Rica wares 
Soya-bean oil. 


Other vegetable oils, 


EXPORTS OF 
T 


fats and 


DOMESTIC 


greases 


FATS 1 cae. JA 
ER ENDED DECEMI parce 





tER: 1925 

' Pounds. 
CO So SSa A nee kiN a on So tN ooks eas . 18,477,476 
Neat's-foot “1 ae ae ate arin 490°758 
Abeer RIN UNG so co wn so o.6s sé bs bob one os 5 816 
| OE eens iar ata ier? 
Oleo stock 
Tallow 
BS eee 





I Dass id cn tone wiecn 4 dawns du c 
containing animal fats.... 
Ok 0 on lard stearin 
Grease stearin 
Oleic acid, 
io Cs basa bk wig bch are ash aae att 
Oleomargarine containing animal fats...... 
Other animal greases, oils, and fats 
Coconut Pe 2 ees 


4, "758 59, 951 
yA ns Wisiet Mom's «lebih e Sipicie 1,599,084 


Cottonseed oil, eile 
ETS 6-06 64 oawe-seccs ss 

NN MOD socks cha tacaaew ack c 
Corn oil 





oleomargarine............ 
Vegetable oil lard compound. bie 

Vegetable soap stoc k SHA SAS 
Cther vegetable 
Glycerin 





903. 462 
17,966 


2,013,872 
430,280 













THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 


VEGETABLES OILS 
In Barrels or Tanks 


Hardened Edible Cocoanat Oi 
COTTON OIL FUTURES 


On the New Wosk Produce Exchange 
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Do you want to save 
10c a hog on lard? 


One packer is doing it. Why not you? 





You can do this by saving the grease that 
is being wasted daily in edible tankage 





The grease content of pressed edible tankage can 
be brought down to an average of 3 to 4 per cent. 


Here are the laboratory readings of one plant: 





December 2, 1925. 
Pressed Edible Tankage 
Per cent Grease 

Date Press No. Moisture 10% M.B. 
11/19 1 35.7 7.1 
11/20 1 31.4 6.2 
2 35.9 5.6 
11/21 1 35.3 4.2 
11/23 1 35.7 5.4 
11/25 1 32.9 8.1 
2 35.9 5.9 
11/27 1 35.1 4.7 
11/28 1 32.1 2.3 











These results were obtained with Berrigan 
Presses under skillful management. 











Thousands of dollars yearly are saved in Prime 
Steam Lard by the use of the Berrigan Press 


J. J. Berrigan & Son 


7464 Greenview Avenue, Chicago, Illinois 
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Wilson Improved 
Traveler 





Rolls Freely 
iets: Saves Labor and Power 
Doubles the Life 


Here is a trolley that is a real contribution to the 
Cross section packing industry. 

view showing 
ote ytd The trolleys are standard, the improvement consisting 
channel in pin in the special Wilson hardened steel pins which are 
drilled so that hard oil is forced, by an oil gun, into 
the center of bearings. Grooves are provided in center 
of wheels to furnish oil storage which seeps into bear- 
ings as required. Trolleys of this type in use for six 
months without regreasing, when taken out for inspec- 
tion, were well lubricated and showed no trace of wear. 





























Mr. Wilson was awarded a 
prize for the invention of 
this Improved Trolley by the The Wilson Improved Traveler is not only being used 
Institute of American Meat for hog and beef trolleys but for practically all trolley 
Pack a ail requirements of the meat packing industry. It is equally 
ackers in their 1925 contest serviceable when used on smoke house cages, etc. Its 
to stimulate inventive genius. construction, the steel bearing pin with constant lubri- 
cation, makes it last longer than ordinary trolleys— 

this in addition to its many other advantages. 


Write for Complete Information and Prices 


We Are Exclusive Manufacturers and Sales Agents for the Wilson Improved Traveler 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard, Chicago, III. 


Western Office: E.D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 
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Installation at Chappel Bros., Inc. 





D>. Rockford, Ill. 


LAABS Rendering Processes 


and equipment are installed at the following plants: 


Los Angeles Pkg. Co.—Los Angeles, 
Calif. 


Art H. Zimmerman—Sheboygan, Wis. 

Sacramento Reduction & 
Works—Sacramento, Calif. 

John Morrell & Co.—Sioux Falls, S. 
Dak. 

John Morrell & Co.—Ottumwa, Iowa 

Maier & Co.—Chicago, II]. 

Louis P. Bornwasser Co.—Louisville, 
Ky. 

Zitron Bros.—Milwaukee, Wis. 

Chas. Sucher Pkg. Co—Dayton, Ohio 

Modesto Tallow Company—Modesto, 
Calif. 

Stewart Bros.—Battle Creek, Mich. 

Armour & Co.—Chicago, II. 

Armour & Co.—Omaha, Neb. 

Danahy Packing Co—Buffalo, N. Y. 

Illinois Packing Co.—Chicago, IIl. 

Rapid City Packing Co.—Rapid City, 
S. Dak 


Tallow 





THE ALLBRIG 


Geo. Kern, Inc—New York, New 
York 

H. C. Bohack Co.—Brooklyn, N. Y. 

Ohio Packing Co.—Columbus, Ohio 


C. Swanson & Son, Inc.—Sacramento, 
Calif. 


P. Burns & Co., Ltd.—Vancouver, B. 
C., Canada 

San Antonio Meat Co.—Pomona, Calif. 

Davenport Slaughter & Rendering Co. 
—Davenport, Ia. 

Oscar Mayer & Co.—Madison, Wis. 

Chappel Bros., Inc.—Rockford, IIl. 

Walti, Schilling & Company—Santa 
Cruz, Calif. 

Chas. Kunzler Co—Lancaster, Pa. 

Wm. Focke’s Sons Co.—Dayton, Ohio 

Henry Burkhart Pkg. Co.—Dayton, 
Ohio 

Colorado Animal By-Products Mfg. 
Co.-—Denver, Colo. 

Pittsburgh Prov. & Pkg. Co.—Pitts- 
burgh, Pa. 








HT-NELL CO. 


5323 So. Western Boulevard, Chicago, III. 
Western Office: E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 


FO 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 

Hog products stronger due to stronger 
hog receipts, unfavorable weather for 
movement, steadier hog market—with lard 
helped by strength in cottonseed oil—and 
a slightly better tone in grains. Demand 
for product moderate, but outward lard 
shipments liberal again this week. 


Cottonseed Oil. 


Much broader trade in cottonseed oi! 
and new season’s highs were reached on 
enormous distribution to date, due to 
strength in crude oil, broader speculative 
buying and covering, with the market act- 
ing independently of outside markets. 
Southeast crude, 10%c bid; Valley, 103¢¢ 
bid; Texas, 10%c bid. 

Within the past few days 10c crude has 
been cleaned up, mostly by the leading 
distributors, and mills are now inclined 
to hold for 10%c. Considerable buying 
of March and covering on account of the 
statistical position and the belief in light, 
if any, deliveries. Owing to this disposi- 
tion, March is expected to sell over May. 

Quotations on cottonseed oil at Friday 
noon were: February, $11.50; March, 
$11,52@11.55; April, $11.55@11.66; May, 
$11.65@11.68; June, $11.70@11.76; July, 
$11.77@11.78; August, $11.88; September, 
$11.87@11.90. 

Tallow. 
Tallow, extra, stronger, 9%c sales. 
Oleo Oil and Stearine. 
Stearine, oleo, 11%c. 
Hull Oil Market. 

Hull, England, Feb. 19, 1926.—(By 
Cable.)—Refined cottonseed oil, 37s 3d; 
crude cottonseed oil, 33s 9d. 


re > 


FRIDAY’S GENERAL MARKETS. 

New York, Feb. 19, 1926.—Spot lard at 
New York prime western, $15.30@15.40; 
middle western, $15.15@15.25; city, $15.00; 
refined continent, $15.50; South American, 
$16.75; Brazil kegs, $17.75; compound, 
$13.25@13.50. 

ee 


DUTCH PROVISION MARKET. 

The downward tendency of the Rotter- 
dam market for the week ending Feb. 13, 
continues, says Trade Commissioner E. C. 
Squire in his cable’to the U. S. Depart- 
ment of Commerce. 

Stocks of premier jus, extra oleo stock, 
and cottonoil, are light; extra neutral lard, 
extra oleo oil and prime oleo oil, medium; 
extra premier jus, medium to heavy. 

The demand for extra neutral lard, 
prime oleo oil, cotton oil, is good; extra 
oleo oil, premier jus, extra oleo stock, me- 
dium. The prices for the above, in florins 
per 100 kilos (220.46 pounds) is as follows: 

Extra neutral lard, 98@97 florins; extra 
oleo oil, 71@70 florins; prime oleo oil, 65 
(a64 florins; extra premier jus, 50@51 
florins; premier jus, 50 florins; extra oleo 
stock, 71@69 florins; cotton oil, 63 florins. 

Stocks of all pork cuts are light, with a 
poor demand for fat backs on account of 
cheaper Dutch products. Stocks of re- 
fined lard are medium with no demand. 
Provisions are priced in dollars per 100 
kilos (220.46 pounds) as follows: 

Fat backs; 10-12 Ib. avg., $32; fat backs, 
12-14 lb. avg., $34; fat backs, 14-16 Ib. 


avg., $36. 
a 
ARGENTINE BEEF EXPORTS. 
Cable reports of Argentine exports of 
beef this week up to February 19, 1926, 
show exports from that country were as 
follows: To England, 102,270 quarters; 


to continent, 108,781 quarters; others, 
none. 

Exports for the previous week were: 
To England, 145,279 quarters; to the con- 
tinent, 117,087 quarters; to others, none. 


Meat Production and 
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DANISH BACON EXPORTS. 
Exports of bacon from Denmark for 
the week ending February 13, 1926, 
amounted to 3,893 metric tons, according 
to cable reports to the U. S. Department 
of Commerce. Of this amount 3,842 
metric tons went to England. 


Consumption Statistics 


Meat and livestock production and consumption figures for November, 1925, with 
comparisons, are compiled by the U. S. Bureau of Agricultural Economics as follows: 
CATTLE, CALVES, BEEF ‘AND VEAL. 





——-—--November _ ————January-November———— 
3-yr. avg. 1924. 1925. 3-yr. avg.t . 1924. ‘ 1925. 
Inspected slaughter: 
RMT Sse Sais cue.sie ace aa ask 6 howe Fe 885,639 951,887 860,662 8,324,179 8,667,201 8,926,147 
O20 AEH es I a ne 370,059 392,395 398,012 4,189,720 4°519;451 +'90T 000 
—— condemned: 
BITS 5.64 A CAEN peo hak ain whale Cake 10,272 11,535 9,927 69,610 78,622 85,911 
IRRRR 6 oc on Sion sew cankeeacecerae 9 873 843 11,329 11,314 10,179 
Average live weight: 
EL, Wes 4,5 sche dc cepeweecees 937.52 932.89 938.03 963.99 2951.17 2955.25 
PT a a I 191.86 197.60 188.67 172.26 2176.17 2175.98 
—- easepen weight: 
MEV as.6k eo 8 ee ow sieinaad.oont 489.75 476.3 478.41 522.42 2511.83 509.17 
MM TU ada hss ak on hs «a oare ata 107.41 107.26 111.78 98.05 2101.00 2101.37 


Total dressed weight (carcass, not 
including condemned) : 
Beef, lbs. 


WOE) Vk va sarc Ro sata ete «wba et 39,652,512 41,994,650 44.395,551 409, 
Storage: 
Beginning of month- 
te A a aa 45,853,000 45,58. 
Cured beef, Ibs................. 20,307,000 21,3 
End of month— 
Ae rrr 73,594,000 76,7 







Cured beef, Ibs 
Exports * : 


1,000 23,5 










BE cece esas seccccncsncececs $28,240,811 447,899,061 407,000,131 4,29% 






313 4,484,938,753 
4 495,039,067 


57,000 27,008,000 49,523,000 252,050,000 260,226,000 
87,000 20,473,000 21,382,000 722,397,000 725,799,000 


31,000 50,436,000 


48,842,000  °51,482,000 254,437,000 
08,000 24,128,000 


21,530,000 722,481,000 725,275,000 


Fresh beef and veal, Ibs 6,276 225,742 100,106 3,060,717 2,500,294 3,124,976 
Cured Beef Ie. es cos: 3. 1,868,047 1,567112 —-22'282'312 «20,408,070 19,615,664 
beep 4g | eee 90,953 87,069 1,824,184 1,433,319 1,861,619 
2 eo oil and stearin, Ibs... ee 9,998,638 5,446,077 104,275,370 99,482,832 90,459,068 

MN I Vd co cnc bialcin-csc cess 2,977,308 1,012,299 31,892,301 32,474,658 16,456,555 

Imports: Fresh beef and veal, Ibs... 745,105 1,250,302 23,388,717 17,519,210 14,253,632 
Receipts, cattle and calves *......... 2,362,993 2,282,132 21,469,062 2 2) 36 22. 
Stocker and feeder shipments ‘*...... 627,250 548,658 “"489, 41 a at 226 aT GOT, O80 7 480,806 
CGE OUP MRRUNS GRR G Fics ccaneees steceeses 66,506,000 64,928,000 earn a She acces ign: ae eakte 
Mh ag 100 pounds: 

‘attle, average cost for slaughter. . § 5.54 5.34 6.18 6.81 26.82 27.20 
Calves, average cost for slaughter. ¥ 6.60 : "22 7.97 7. 28, 
at 2 Ba 5, 6.24 8.22 7.97 77.84 8.68 

Yattle, good steers.............. $10.62 10.68 11.18 9.94 710.40 711.36 
owt... ree 8.34 "2 ’ 9.2: r 210. 
BP om markets— . — weikesd — ~— aiid 
seef carcasses, good grade....... § 15.24 16.70 15.46 215.76 716.6 
Veal carcasses, good grade... . $15.2 15.55 ino 17.00 are rary 
IKK AND PORK PRODUCTS. 
Poapoctnd ee. NS  kecde es 4,766,542 4,640,944 3,646,155 
‘arcasses condemned................ 17,896 15,635 ‘ "007 43,571,490 46,272,32: 5 
Average live weight, lbs.......-.-... 214.08 211.67 221.61 "1807431 ‘Ta2'876 |  gag'bs 
Average dressed weight, Ibs 226.48 2995.25 2298.03 
Total dressed weight (carcass, not in- 161.01 156.36 166.90 172.42 2169.56 2172.45 
cluding condemned), Ibs........... 765,145,602 723,213,815 606,706,201 7,513,205,749 7,792,180,680 6,548,726,104 
Lard, per 100 pounds live weight, Ibs. 14.40 13.68 13.90 16.45 ' | 1649 ° | 214.99 
Storage: 


Beginning of month 
Fresh pork, Ibs 
Cured pork, 





387,986,000 365,1 


esa wilekas 6x ewew ds soca 34,560, 0€ 31,7 
End of month panaoblines 

ie 44,874,000 48,7 

PO SON, TUB Ss ic c.c cas ciccces 419,964,000 37 


Lurd, lbs 
Exports: # 
Fresh pork, Ibs 


7 
Oe) Cer ea ee ee 34,515,000 35,7 


mies See bbs ee bhNR SE < 48,296,000 42,561,000 29,910,000 131,959,000 2157,092,000 2149,013,000 


70,000 362,695,000 566,485,000 °614,426,000 2536,045,000 
06,000 37,256,000 88,722,000 793,713,000 7116,464,000 


81,000 26,153,000 129,366,000 °150,007,000 7139,711,000 
39,000 357,874,000 560,898,000 2595,934,000 521,619,000 
13,000 33,710,000 87,444,000 792,474,000 7113,970,000 





‘resh pork, Ibs.................00. 2,846,998 1,579,853 31,486,116 27,491,844 18,441,656 
Cured ON is sb Sade ewd sale ees 36,983,337 33,732,446 674,618,586 630,893,999 452,288,004 
a —. ES ding dk hedbeke es 339,389 187,316 2,583,351 2,773,876 4,132,963 
deen he 316 178, 182, 





Lard, lbs 














946,046 762,348 9,950,745 ’ o , 
51,560,229 40,918,450 852,387,955 892,029,852 637,013,996 


11,292,743 10,906,476 





Imports: Fresh pork, Ibs............ 208,612 478,068 323,507 2,293,477 5,101,087 7,007,004 
Receipts of hogs *.........scsccecees 4,913,785 4,904,212 3,843,53 5,792,906 é 
Stocker and feeder shipments 4...... 54744 ’ 39.684 ‘ él ai6 bad y+ Oe aas atte 
Hogs on farms January 1............ ......... 66,130,000 54,234'000....... Pate, i See ae eee, eee gees 
— per 100 pounds: 
Average cost for slaughter........ $ 8.13 ».( 36 2 3 
at Chileno ( 9.01 11.36 8.40 8.05 12.08 
ave hogs, medium weight....... $ 8.23 9.36 i b 8.8 2 
a, eastern markets— we _— — sii — 
‘resh pork loins, 10-14 Ibs...... 17.80 526.08 18.2 217.6 22 
Shoulders, SN oiienc es cavesess 14.73 19.44 13-0 219 92 217.89 
PN, ME BM na cnciccsnesveere 12.95 17.63 11.72 210.73 216.14 
Butts, Boston style.............. 16.95 23.53 15.66 715.48 221.43 
Bacon, breakfast................ (¢) 31.79 (6) () 228. 
Hams, smoked, 10-12 ibs... ...., $21.44 (6) 26.35 (8) (5) 225.45 
NUNN oc bop ecmeviedenes $14.96 17.67 17.00 13.16 213.90 217.90 
SHEEP, LAMB AND MUTTON. 
Inspected slaughter, sheep and lambs 
( arcasses I o5650 ce chee ves 915,802 949,963 878,892 10,547,038 11,018,915 11,019,876 
Average’ live weight, Ibs............ 1,273 1,138 1,338 11,517 11,554 12,525 
Average dressed weight, lbs......... 80.62 81,76 2.35 80.06 280.09 281.33 
=e pean a a not in- 39.09 38.58 38.80 38.34 238.10 238.92 
cluding condemned), Ibs........... 35,734,623 36,605,66: 3 95 5, 2,025 < a 
Sharage, fret teat ane meahtng: 35,73 3,605, 668 4,049,095 403,092,025 418,474,834 427,848,139 
Beginning i ee 2,874,000 3,166,000 1,435,000 3,300,000 22,377,000 21,850,000 
: ot See ere 2,991,000 3,326,000 1,549,000 3,164,000 22,453,000 21,722,000 
Exports, fresh lamb and mutton 8, Ibs. 70,794 57,856 58,144 1,788,341 1,439,135 1,502,994 
Imports, fresh lamb and mutton, Ibs. 168/319 47,028 647,143 4,103,703 2,063,708 ~——21545,979 
Receipts MIEN oie ch scna Kes eaee sc 1,99. 1,878,549 1,712,023 20,647,812 20,596,088 20,492,511 
Stocker and feeder shipments ¢. 2 675,912 474,872 4,236,111 4,473,878 4,112,702 
Sheep on farms January 1........... ......... CR GD © ctdccenae (cossgaveeu 6a : : 
Prices per 100 pounds: ‘ ae es i en re 
Average cost for slaughter......... $12.22 12.49 13.71 12.32 712.71 714.15 
At Chicago- ‘ , ; 
Lambs, 84 lbs. down, medium- 
WMI o.cis:s'e v9 60's él os cov aaitre sis $13.10 13.58 15.03 13.44 713.88 715.10 
Sheep, medium-choice............ $ 6.87 7.04 8.16 7.15 27.34 28,11 
At eastern markets— i 
Lamb carcasses, good grade $23.41 21.74 27.92 25.27 224.76 226.27 
___ Mutton, good grade.............. $14.41 14.06 16.34 16.05 716.08 715.94 





41922, 1923, and 1924. 2 Average, not total. 
for 1925 is for loins, 10-15 Ibs. ® Classificati 
former quotations. 


Including reexports. * Public stockyards. 5 Price 
on changed. Prices for November not comparable with 





THE NATIONAL PROVISIONER 


LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Chicago, Feb. 18, 1926. 

CATTLE—tThe fat cattle market, in 
sympathy with supply figures, was very 
erratic. Fed steer prices sagged early in 
the week when receipts were excessive, 
but smaller loadings stimulated the mar- 
ket on the closing session. 

Inbetween grades of heavy steers 
showed the most comeback, and yearlings 
registered relatively little change. Heavies, 
steers scaling 1,150 to 1,300 Ibs. continue d 
to predominate. 

Grade for grade yearlings continued to 
bring a substantial premium over heavies. 
This activity ran through the yearling 
heifer list also, and the latter finished 
mostly 50c higher than a week earlier. 
Best yearling steers reached $11.50, few 
passing $10.75 however. Yearling heifers 
at $7.50@9.00 never dragged. 

Bulls remained scarce, and consequently 
steady, although topheavy, best heavy 
bolognas going at $6.25. While shippers 


continued to take the cream of the veal 
calf crop at $14.00@15.00, the general mar- 
ket closed $1.00@1.50 lower, packers oper- 
ating as the week closed at $12.00 down- 
ward to $11.00 on medium to choice light 
offerings. 

HOGS—Erratic and uneven trading 
featured the swine market this week. As 
demand fell off sharply curtailed receipts 
around the market circle failed to support 
prices and a sharp general slump fol- 
lowed. 

Most grades and classes suffered 40@ 
50c setbacks as compared with last 
Thursday, which reductions dropped the 
average cost of packer and shipper droves 
here under the $12.00 line late in the week. 
Light lights escaped with 25c downturns 
following today’s flurry, while packing 
sow rates reflected 65@85c losses. 

SHEEP—Continued lower. prices on 
almost every session failed to halt country 
loadings and at the close the fat lamb 
trade was in a demoralized condition with 
values for the week $1.50@2.00 lower. 
Choice, handyweight lambs topped at 
$13.00; ‘and a spread of $11.75@12.50 gath- 
ered in most better grade offerings aver- 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, 
February 18, 1926, as reported to THE NATIONAL Provisioner by leased wire of the Bureau 
of Agricultural Economics, U..S. Department of Agriculture: ; 


Hogs (Soft or oily hogs and roasting 

pigs excluded): CHICAGO. 
DE c55b0ne Shubee ses 60o506k50005 peer © 3.60* 
BULE OF BALM. .....cccosccccccccces 11.50@13.00 
Hvy. wt. (250-350 lbs.), med-ch...... 11.35@12.00 
Med. wt. (200-250 Ibs.), med-ch..... ° 11.75@12.80 
Lt. wt. (160-200 as. ), Com-Ch.......06 yes te 
Lt. It. (180-160 Ibs.), com-ch......... 12.00@ 13.60 
Packing sows, smooth and rough...... 9.75@10.50 


Sightr. ‘ion (130 Ibs. down), med-ch.. 13.00@13.50 
Av. cost and wt., Wed. (pigs excluded) 11.93-232 lb. 
Slaughter Cattle and Calves: 


STEERS (1,500 LBS. UP): 
GOOD-Ch. ...ccccsccccccccsccecsecees 10.00@ 11.50 






SEED: 60600600000 0%5600%b456 00000080 11.00@11.75 
‘Good . 9.85@11. 
9.00@10.25 
7.50@ 9.25 


11.15@12.00 
. 10.15@ 11.25 
9.00@10.25 
7.00@ 9.25 
5.00@ 7.00 









Canper and cutter.... 
LT. YRLG, STEERS AND HEIFERS: 


Good to choice (850 Ibs. down)...... 9.25@11.75 
HEIFERS 

Geok-chetce GP FRR. GP nccccescses 7.00@10.75 

Common-med. (all weights) enaeennes 5.75@ 9.00 
COWS; 

MEE Em MIMBOD. << 050054505000<0 6.35@ 8.25 

Common and medium............... 4.65@ 6.35 

SRN GIN GONE. ov cccccwasisdecens 3.50@ 4.65 
BULLS: 

Good-ch. (beef 1,500 Ibs. up)........ 5.75@ 6.75 

Good-ch. (1,500 Ibs. down).......... 5.85@ 6.75 

Can.-med. (canner and po OE — 5.00@ 6.25 
CALVES 

Medium to choice (milk fed exc.). 6.00@ 8.00 

DED Susessbunesaheosbanss « 5.00@ 6.00 
VEALERS: 

SN OO GOOD, 5 sn sakes edescsonc’ 10.00@ 14.25 


Cull-common 
Slaughter Sheep and Lambs 


6.00@ 10.00 








Lambs, med. to choice (84 Ibs. down). 11.75@13.25 
Lambs, cull-com. (all weights)........ -y 50@11.75 
Yearling wethers, medium to ates. . 50@11.25 
Ewes, common to choice . 8.25 
Ewes, canners and cull............... 5.25 





E. 8T. LOUIS. OMAHA. KANSASCITY. ST. PAUL. 
13.25* $12.60* $12.50* $12.85 
11.50@13.00 = 11.25@12.50 = 11.25@12.25 11.50@12.50 
11.25@12.00 10.75@11.50 9 11.15@11.75 = 11.25@11.80 
11.65@12.85 11.25@12.35 11.50@12.35 11.50@12.50 
12.25@13.10 12.00@12.60 11.75@12.75 = 12.00@12.75 
12.65@13. 25 12.35@12.60 12.15@12.85 12.75@12.85 
9.75@10. 25 9.75@10.25 9.75@10.60 9.50@10.00 
12.25@13.25 ww ee ee eee 12.25@13.25  12.75@13.75 
11.98-224 Ib. :11.42-245 Ib, —-11.42-259 Ib. 


eccccveces 9.50@11.00 9.50@11,.25 eccceseves 


10.75@11.75 10.15@11.15 10.25@11.25 —.......... 
9.60@10.75 9.10@10. 

&.00@ 9.60 8.00@ 9.25 
6.50@ 8.00 6.10@ 8.00 


5 10.25@11.2: 
5 9.00@10. Fs 8.85@10.00 
7.50@ 9.00 
6.50@ 7.50 


-y 15@ 9.15 
$.25@ 8.15 


11,00@12.00 10.35@11.35 = 10.35@11.50 
9.75@11.00 9.50@10.25 9.15@10.35 
8.00@ 9.75 8.15@ 9.50 8.15@ 9.25 
6.25@ 8.00 6.10@ 8.15 6.00@ 8.15 
4.75@ 6.25 4.75@ 6.10 4.75@ 6.00 


9.00@10.25 
7.50@ 9.00 
6.00@ 7.75 
4.00@ 6.00 





9.25@11.25 8.75@11.00 8.65@11.25 8.25@10.00 


6.75@ 9.00 





7.00@10.00 7.00@ 9.90 6.75@ 9.75 

5.25@ 7.50 5.25@ 7.40 5.00@ 7.25 5.00@ 6.75 
6.25@ 7.75 6.00@ 7.85 5.75@ 7.75 5.75@ 7.50 
5.00@ 6.25 4.85@ 6.00 4.32 5 4.25@ 5.75 
3.00@ 5.00 8.65@ 4.85 3.2 3.25@ 4.25 
6.00@ 6.75 5.70@ 6.35 5.0@ 6.35 5.50@ 6.00 
6.00@ 7.00 5.70@ 6.50 5.50@ 6.85 5.60@ 6.50 
4.25@ 6.00 4.50@ 6.00 .25@ 5.60 3.75@ 6.00 


6.00@ 9.00 5.75@ 


».00 5.50@ 9.04 
5.00@ 6.00 4.50@ 5 


5.75 4.00@ 5.04 


4.50@ 7.25 
3.50@ 4.50 


i) 


10.00@14.50 
5.00@10.00 


8.50@11.00 8.00@12.50 8.50@11,75 
4.75@ 8.50 4.50@ 8.00 4.50@ 8.50 


11.75@13.00 11.00@12.50 = 11.00@12.35 11.25@12.60 
11.00@11.75 10.00@11.00 9.25@11.00 9.75@11.25 
9.50@12. 4 8. 30@10.7 75 9 ‘00@10. 75 
5.25@ 8.7 4.25@ 7. z 5 5.00@ 8.25 
2.00@ 5. 25 1.50@ 4.25 1.3@ 5.00 


4.50@ 8.60 
1.00@ 4.50 


*Based on minimum of 50 head in one lot averaging above 130 Ibs. 


February 20, 1926. 


aging 94 lbs. down at the close. Yearling 
wethers shared in the downturn on fat 
lambs and weighty kinds that would sell! 
in the carcass with sheep were as much 
as $2.50 off in spots. 

Sheep supplies were only moderate, but 
values broke on these in sympathy with 
lambs, the close finding a net downturn 
for the week of $1.25@1.75 generally. 
Best fat ewes at the close realized $8.00, 
these grading good to choice. 


a \ re 
KANSAS CITY. 


(Reported by U. 8. Bureau of Agricultural Economics.) 
Kansas City, Mo., Feb. 18, 1926. 

CATTLE—Trade in beef steers and 
yearlings was slow at the opening of the 
week and slight losses in values were ef- 
fected. But on later days the limited 
supply met a more healthy demand and 
prices worked higher. At the close the 


el weight fed steers and yearlings are 
15@25c higher while medium and weighty 
offerings are 10@15c over a week ago. 

Good to choice grades of all classes 
were scarce and few sales at $10.00 and 
above were recorded. Best yearlings 
reached $10.50, the week’s top, while both 
medium and heavy steers stopped at 
$10.25. Bulk of the fed age were of 
value to sell from $8.00@9.50, while a few 
consignments of Texas steers sold from 
$6.50@7.50. 

She stock sold rather unevenly. Better 
grades of butcher cows and heifers sold 
at steady to strong prices while inbe- 
tween erotes and canners and cutters de- 
clined 15@25c in most cases. 

Bulls are steady to strong. Veal prices 
held steady while most killing calves are 
strong to 50c higher. Good to choice 
veal sold at $12.00@12.50 on late days. 

HOGS—Buying interests were extreme- 
ly bearish during the first three days of 
the week and sharp declines of from 50c@ 

$1.00 were made in all classes of hogs. 
Some reaction today, however, placed 
values on a 35@90c lower basis as com- 
pared with last Thursday. Shipping de- 
mand helped to hold the prices of lighter 
weight offerings in check and kinds scal- 
ing 225 lbs. and down show the minimum 
decline. 

Heavy weight butchers have been under 
pressure and show the full loss on today’s 
session. Choice 160 lb. averages sold at 
$12.75, best 180 Ib. selections at $12.50 
and heavy butchers at $11.50@11.65. 

Packing sows are 50@65c lower with 
$10.00@10.50 taking the bulk. 

SHEEP—Further declines were scored 
in both fat sheep and lambs during the 
past week which forced prices to the low- 
est level in almost a year. Declines of 
$1.00@1.25 were forced ine lamb values 
while aged stock declined around 50c as 
compared with a week previous. 

The week’s top of $12.85 was reached 
last Monday and on the close best offer- 
ings sold at $12.35. Bulk of the supply 
of lightweights sold from $12.00@12.50, 
most heavies from $11.50@12.00, while ex- 
treme weighty kinds went for shearing at 
$10.25@11.00. Fat ewes sold up to $8.35 
with the bulk clearing at $7.50@8.235. 





J. W. Murphy Co. 


Order Buyers 


Hogs Only 


Utility and Cross Cyphers 


Reference any Omaha Bank 
Union Stock Yards, 
Omaha, Nebr. 








Bangs, Berry & Terry 


Order Buyers 
Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 
South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us 








Five 
Competent Hog Buyers 
to Serve 


Particular Packers 


E. K. Corrigan 


Exclusive Hog Order Buyer 
South St. Joseph, Mo. 


In the center of the corn belt district 
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February 20, 1926. 
ST. LOUIS. 


(Reported by U. 8. Bureau of Agricultural Economics.) 
E. St. Louis, Ill., Feb. 18, 1926 

CATTLE.—The only feature of the 
week’s cattle trade was the upturn granted 
the principal classes. Compared with one 
week ago, beef steers and cows sold 25c 
higher; light yearlings and heifers, 25@50c 
higher; lighter weights at the maximum 
advance: canners, 10@25c higher; bulls 
steady; good and choice shipping vealers 
unevenly steady to $1 lower. 

Tops for week: Matured steers and 
mixed light yearlings, $10.50; heifers, $9.75. 
Bulks for week: Beef steers, $7.90@9.50; 
fat light yearlings and heifers, $9.25@ 
10.00; plainer kinds, $7.50@9.50; cows, 
$5.25@6.25; canners, $3.25@3.50. 

HOGS.—Extreme unevenness and sharp 
price declines featured the current weeks’ 
hog trade. Light hogs have declined 75c; 
medium and heavy butchers, 75c@$1.00 
and more; packing sows, $1.00@1.25 from 
last Thursday’s levels. 

Top 140 lb. average today was $13.25; 
160 lb., $13.10; bulk 190 Ibs. down, $12.85@ 
13.00; 200@220 Ibs., $12.40@12.75; 230@260 
Ibs., $11.75@12.40; 260 lbs. up, $11.50@ 
11.75; $11.25 sparingly for extreme heav- 
ies; packing sows, $9.75@10.25. 

SHEEP.—The fat lamb market is just a 
dollar lower than this time last week while 
fat yearlings are about 75c lower and aged 
sheep about 25c lower. The drop forced 
the top quotation on light lambs to $13.00 
from $14.00 last Thursday. Heavy lambs 
around 90 lbs. are bringing $12.50. Top 
yearling wethers, $12.00; aged wethers, 
$10.00; mutton ewes, $8.75. 

es 


ST. PAUL. 


(Reported hv U. S, Bureau of Agricultural Economics 
and Minn. Department of Agriculture.) 


So. St. Paul, Minn., Feb. 17, 1926. 

CATTLE.—Fed steers and yearlings, 
together with common she stock, are sell- 
ing about in line with last week’s close, 
while fat she stock and bologna bulls have 
scored a strong to 25c upturn. 

Best heavy steers reached $9.25; other 
desirable medium and heavy weights, $8.75 
@9.00; bulk of all steers and yearlings, 
$7.50@8.50. 

Fat cows landed at $4.50@5.50 mostly, 
with heifers at $5.50@6.50, shortfed year- 
lings selling upwards to $7.00@7.50. Can- 
ners and cutters are still on a $3.50@4.00 
basis, while bologna bulls advanced to the 
$5.50@5.75 level for the bulk. 

Veal calves under a broad shipping de- 
mand are bulking tc all interests at $11.75 
@12.00 at present. 

HOGS.—Hog prices have been reduced 
50@75c during the past week, hogs aver- 
aging downwards from 200 lbs., selling to- 
day at $12.25@12.75, medium and heavy 
butchers mostly $11.25@11.50.. ‘ 

Packing sows brought $9.50@9.75; 120@ 
140-Ib. pigs, $13.00. 

SHEEP.—Fat lamb prices continued 
down the scale, desirable kinds selling to- 
day at $12.50@12.75 or practically $1.00 
lower than a week ago. Best fat ewes are 
bringing $8.50, or 75c lower for the week. 





Years of Experience 
in buying 


Cattle or Hogs 


on order 
for particular Packers 


is at your service 
Schwartz- 


Feaman-Nolan Co. 
c= C2.” 
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OMAHA. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Omaha, Nebr., Feb. 18, 1925. 

CATTLE—Light receipts and a: good 
demand forced prices on fed steers 15@ 
25c higher than at the close of last week 
with spots showing more upturn, last 
week’s decline being generally regained. 
Bulk for the week turned at $8.35@9.75, 
with several loads at $10.00@10.25. 

Long yearlings established the week’s 
top price of $10.40. 

She stock advanced mostly 25@50c; 
beef bulls, 15@25c and bologna bulls 50@ 
75c. Vealers are strong to 50c higher 
with practical top at $10.50. 

HOGS—A sharp downward revision to 
prices has featured the trend to hog 
values. Light hogs favored with shipping 
competition uncover the minimum loss for 
the period, rated as mostly 50c lower than 
a week ago while weightier hogs with an 
outlet limited to local packers show a 75c 
@$1.00 break. 

Current price spread of $12.00@12.50 
absorbed bulk of the 160@220 lb. weights 
with the top at $12.60 on 160 lbs. up. Good 
and choice 220@280 Ib. butchers are clear- 
ing at $11.25@12.00 with extreme heavies 
down to $10.75. 

Packing sows $9.75@10.25; stags mostly 
$8.25@9.00. 

SHEEP—Burdensome receipts at lead- 
ing market centers, coupled with sharp 
breaks in the dressed lamb trade, resulted 
in sweeping declines in killing classes 
of sheep and lambs, the break on fat 
lambs for the period being $1.25@1.50; 
yearlings and fat sheep, 50@75c lower. 

Today’s bulk of sales on fed wooled 
lambs, $11.60@12.25; top, $12.25; fat ewes, 


$7.00@7.50. 
ge 


ST. JOSEPH. 
(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Feb. 16, 1926. 

CATTLE.—Cattle receipts around 6,200 
for the first two days this week against 
5,655 same days a week ago. Killing 
classes weak to 15c lower Monday, steady 
to strong today. Beef steers and yearlings 
plentiful and quality of fair average. 

Most steers sold $8.40@9.25, with some 
sales $9.35@9.60. Mixed yearlings ranged 
mostly $8.00@9.25. 

Odd lots of heifers largely $6.00@8.50, 
few up to $9.00. Load lots, $7.00@8.75. 
Choice cows sold up to $7.00, with $5.00@ 
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6.50 taking bulk of better grades, and can- 
ners and cutters $3.50@4.25. 

Bulls mostly $5.00@6.00, choice kinds up 
to $6.50. Calves, 50c lower; top veals, 
$12.50. 

HOGS.—Hog receipts light, totaling 
around 8,000 for the two days. Market 
unevenly lower for the period. Choice 
lights topped today at $12.65, and bulk of 
all sales ranged $11.25@12.50. 

Throwout packing sows, $10.00@10.25. 

SHEEP.—Sheep receipts around 15,000 
for the week to date and values continue 
to decline. Lambs, 75c@$1.00 off, best 
handy-weights today at $12.50, with heav- 
ies down to $11.50. 

Aged sheep weak to 25c lower; best 
ewes, $8.25. 


aeeeiacc 
SIOUX CITY. 
(Special Letter to The National Provisioner.) 
Sioux City, Ia., Feb. 17, 1926. 
CATTLE.—No change was noted in the 
cattle market today. Receipts were 
posted at 2,500, and the half week total of 


8,800 is around 3,000 less than for the same 
time of last week. Taken up and down the 
line the market is around 15@25c higher 
compared with the closing day of last 
week. 

The best beeves here this week were 
yearlings of 95c@1,096 Ib. averages that 
sold at $10.00 per cwt., the best here to- 
day, $9.50, but not as good as the $10.00 
lots of the previous day. Bulk of the 
good beef steers and yearlings are sellin 
in a range of $9.00@9.50; fair to good, 
$8.00@9.00 and the common lots down to 
around $7.00. 

Choice corn fed heifers have sold up to 
$9.00, but the bulk of these, $7.00@8.50; 
bulk of cows, $5.00@6.50; canners down to 
$3.50; veals, $10.50@11.00 for choice. 

HOGS.—Hog receipts are running lower 
than for the previous week and the mar- 
ket has been working rapidly lower. To- 
day the light weights were 25@50c lower; 
heavies and mediums mostly 25c off. The 
best light weights, 175 lbs. and down, sold 
at $12.00@12.35 mostly but with extreme 
top at $12.50; light butchers, 180@200 Ibs., 
$11.50@12.00; medium butchers, $11.25@ 
11.50, and the strong weights largely at 
$11.10@11.25, but with extreme heavies 
down to $11.00 and under. 

Pigs around $13.00 for best lots. 

SHEEP.—Sheep and lambs continue on 
a down turn with best lambs here today 
at $12.50 and the good light ewes around 
$8.00@8.25. 
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CATTLE 


Kennett, Colina & Co. 
J. A. Wehinger, Mgr. 


DETROIT 


Kennett, Sparks & Co. 
H. L. Sparks, Mgr. 


W. L. Kennett, Louisville, Ky. 








WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 


LIVE STOCK BUYING OFFICES 


CHICAGO INDIANAPOLIS ‘ Leggs em ‘ 
, M & Co. Kennett, Whiting, McMurray & Co. enne' urray 0. 
wt is assews, Mgr. E. R. —— L. we G. “ Hicks, Mgr. 
Cc. J. Rena 
CINCINNATI LAFAYETTE Kennett, Murray & Co. 


Kennett, Murray & Co. 
D. L. Heath, Mgr. 


LOUISVILLE J. T. Brown, Jr., Mgr. 
Kennett, —. — P. C. Kennett & Son mennene Eee i wae 
P. B. Stewart, Mgr. E. N. Oyler, Jr., Mgr. TT. B ~~ an 
EAST ST. LOUIS MONTGOMERY TOLEDO 


P. C. Kennett & Son 
R. V. Stone, Mgr. 


C. B. Heinemann, Service Manager, Chicago 


R. J. Colina, Mgr. 
Uv 


sIoO 
Kennett, Murray & Brown 


Kennett, Murray & Co. 
F. L. Murray, Mgr. 


F. L. Murray, Nashville, Tenn. 
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PACKERS’ PURCHASES. 


Purchases of livestock by packers at a cen- 


ters for the week ending Saturday, 


Feb. 13. 


1926, are 


reported to The National Provisioner as follows: 





CHICAGO. 

Cattle. Hogs. 
ee ey ee ee 6,627 14,000 
Sere ee 10,400 
Morris & Co 11,800 
Wilson & Co 12,400 
Anglo. Amer. Prov. 6,900 
G. H. Hammond Co 4,700 


” 

Libby, McNeill & Libby... 1, 
Brennan Packing Co., 6,600 
5,200 hdgs; Independent 
boyd, Lunham & Co., 
































Provision Co., 7,300 hogs; Roberts & Oake, 
hegs; others, 26,900 hogs. 
KANSAS CITY. 
Cattle. Calves. Hogs. 
Armour & Co....... - 2,910 1,192 5,927 
Cudahy Pkg. Co 3,154 990 =-3, 721 
Fowler Pkg. Co. - 1,238 1 sae 
Morris & Co....... 3,066 1,116 3,577 
SE See 4,543 1,080 5,631 
. .. € “Serer 3,945 651 5,745 
Local butchers.......... 652 136 949 
eT ee 19,508 5,166 25,550 
OMAHA. 
Cattle and 
Calves. Hogs. 
Armour & O0...........00- 4,517 13,490 
Cudahy Pkz. Co........... 5,036 11,786 
EE, BID. scacvesensesse 1,134 4,121 
Ee dn sche week» 0% 2,835 5,984 
ff ES eS eer 5,415 7,281 
ot ces ph as epee 1 5a 
Hoffman Pkg. Co........... 70 
Mayerowich & Vail.. +s 34 
Mid-West Pkg. Co..... fet eae 
Omaha Pkg. Co............ 93 
John Roth & Sons... ....... 68 
So. Omaha Pkg. Co........ 124 
lO | A) ee 309 
Nagle Pkg. Co.. 78 
Sinclair Pkg. Se eRe 107 
Wilson Pkg. Co............ 235 er 
Kennett Murray Co... i> wees 7,203 
oS. W. Miatghy. ....... os 12,197 
Other buyers, Omaha....... 15,258 
| ee enna 19,156 
ST. LOUIS. 
Cattle and 
Calves. Hogs. 
Agmour & Oo. .....--2.0% 4,505 
Swift & Co........... 6,624 
Morris & Cc............ 4,236 
St. Louis Dressed pene | Co 542 
Independent Pkg. Co. i 1,692 
East Side Pkg. Co......... 5 2,945 
Eiell Pig. 0. .....sccccees 22 768 
American Pkg. Co......... 171 115 
Krey Pkg. © 142 1,132 
Sartorious ............. dase 607 
Sieloff Pkg. 72 1,764 
SEE G6 55.0 6p nveesenk 1 2,061 56,384 
EE SaSecnnvesensivesue 23,2 259 81,314 
ST. JOSEPH. 
Cattle. Calves. Hogs. 
Swift & Co 1,017 12,267 
Armour & Co 512 ~s«6,148 
Morris & Co 722 6,119 
BER bic ns vs2 cestens 1477, 72% 
Total . 9,578 2,398 32, 257 
SIOUX CITY. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co........ 2,901 333 15,375 
Armour & Co..........- 2,842 348 15,424 
Fe EL Se 1,804 34607, 157 
177 40 inee 
Smith Bros. P kg. Co.... 24 10 85 
Local butchers.......... 108 29 9 
Order buyers and pack- ¥ 
ers’ shipments........ 1,872 3 25,119 
eee: re 9,7 28 1,109 63,169 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. 
Morris & Co.........-.-- 784 1,247 
Wilson & Co........... 852 1,835 
Other butchers.........- 24 217 
Tetel .nccccccccsccese 3,686 1,660 2,799 
WICHITA. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Oi. os cnses 1,377 781 4,308 
Dold Pkg. 336 36 0«1,849 
errr eee 182 he coe 
TED: ccccsvancsendeee 1,895 817 6,157 
F DENVER. 
Cattle. Calves. Hogs. 
WEEE Bs OO. 20 ccicccccse 621 80 4,985 
Armour & Co.......... 290 219 3,727 
Blayney-Murphy Co..... 416 115 
rr eee 200 230 
| eee 1,536 644 «10, 622 2 
ST. PAUL. 
Cattle. Calves. Hogs. 
Armour & Co.......... 2,670 4,829 24,693 
Cudahy Pkg. Co........ 569 1,388 pee 
Hertz & Rifkin 223 55 
United Pkg. 152 
Swift & Co 7 7,953 
DEED waht so0n6006os0% 59 367 
BREE, a nanrctsccnesace 9,179 14,744 70,936 





Packing Co., 
8,500 hogs; Western Packing & 





hogs: 











Sheep. 
20,904 
19,926 

9,164 
8,505 


Miller & Hari, 
3,300 


hogs; 


5,000 


Sheep. 
3,158 
6,066 
2,402 
6,479 
4,125 


22, 230 


Sheep. 
9,402 
12,190 
5,285 


10.814 


37,691 


— 


Sheep. 

20,650 
4,57 
4,658 
5,601 

35,487 


Sheep. 


9,981 
Sheep. 


re 
‘ 


Sheep. 
877 
877 
Sheep. 
1,700 
3,764 
rae 
5,480 

Sheep. 


1,960 
66 


4,296 
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INDIANAPOLIS. 
Cattle. Calves. Hogs. 
Eastern buyers......... 1,030 3,073 16,529 
Kingan & Co 839 9 12,106 
Moore & Co.. . Sen 858 
Armour & (< 172 54 3,031 
Indianapolis Abt. ne... 1,503 24 855 
Hilgemier Bros. , dee 912 
ee “93 sae ss 
2 2 eS 158 Revie 35 
Schussler Pkg. Co...... 41 es 321 
Riverview Pkg. Co..... 22 180 
Meier Pkg. Co......... 52 ae 252 
Indiana Proy. Co....... 31 41 247 
|) i 3 50 Af 
Hoosier Abt. Co........ 27 oer onan 
PRS Saya tnews' shone 288 95 175 
ee eee 4,299 4,295 35,825 
CINCINNATI. 
Cattle. Calves. Hogs. 
The E. Kahn’s Sons Co. 757 190 =—-3, 851 
Kroger Gro. & Bak. Co. 147 118 =.2,240 
Gus Juengling.......... 191 123 
J. & F. Schroth Pkg. Co. 18 3 2, "796 
H. H. Meyer Pkg. Co.. 43 hie 2)806 
J. Hilberg’s Sons Co.... 157 8 caky 
A. Sander Pkg. Co..... +) ba 1,601 
ee 6 enue ones 
J. Schlacter’s Sons..... 267 181 
Wm. G. Rehn’s Sons... 79 43 
abel hiase bbccsien 1,674 666 13,294 
MILWAUKEE. 
Cattle. Calves. Hogs. 
Plankinton Pkg. Co.... 1,612 9,232 7,959 
United Dressed Beef Co., 

TR rrr 81 fas 
So ere rere me sate 921 
Se ee eee ines 20 147 
Gross, Armour.......... 171 _ cone 
Swift & Co., Chicago... 23 
Armour & Co., Chicago. 19 * ceae 
Other butchers.......... 242 277 63 
Other buyers............ 240 177 18 

ee ee eee 2,388 10,795 9,108 

RECAPITULATION. 


Sheep. 
1,475 
350 


. ‘> 


T 
24 
"$i 


1,963 


Sheep. 
171 


"16 
“BT 
“246 
125 
615 


Sheep. 
114 


Recapitulation of packers’ purchases by market for 


the week ending February 1 


3, 1926, 





CATTLE, 
Week 
ending 
Feb. 13 
SEE eee 
Kansas City 
ED. [6 g5 ad ocak du Cetske bass 
tg Se 


St. Joseph. 
Sioux City. 
Oklahoma” City 
Indianapolis 
Cincinnati 
Milwaukee 
Wichita 
Denver 
St. Paul 


Total 


SD Ailes Ssks cde bbG be 
i, CR os sen an» <6 
SSS Eee 
le! Ms v0 6:0 5.0'6 03 bé:60 we « 
St. Joseph 
von, Mee on, Pe ee 
Oklahoma City 
Indianapolis 
Cincinnati 
Milwaukee 
Wichita 
Denver 
St. Paul 


Total 


SHE 


PD cio h tc aaks cause c 
Kansas City. 
Omaha 
St. Louis. 
St. Joseph 
Sioux City 
Oklahoma: 


i 
Indianapolis 
Cincinnati 

Milwaukee 


WOMMMERY $5 o250isei0b oese0 
Denver 
St. Paul 


Total 












Week 
ending 


Feb. 13. 





70, 1,936 


EP. 


Week 
ending 


Feb. 13. 


.. 58,499 
‘ 230 


———o—_—_ 

NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 
week ending Feb. 1 
officially as follows: 
Ones. 


Jersey City 


New York 
Central Union 
MN | shnwe oe 6% aoe 
Previous week 
Two weeks ago ..... 8,821 





3, 1926, 


Calves. 
9,613 
2,862 
1,926 


11, 1239 


Prev. 
week. 


29,857 
19,402 
20, 339 





1,505 
1,632 
2,042 
9,090 





Prey. 
week. 
131,300 
33,980 
77, 815 5 


with comparisons: 


Cor. 
week 
1925. 

25,957 





8; 990 


131,301 


Cor. 
week 
1925. 

180,300 
34,101 
111,126 





555,027 


Prey. 
week. 
51,931 
19,300 
36,170 

5,837 
53,286 








186,813 


Hogs. 
8,409 
17,553 





oe 
2.744 
26,763 


737,249 


Cor. 
week 
1925. 


40, os 


140,351 


are reported 


Sheep. 
12,471 

8,451 
19,889 





35,811 
43,021 
38,986 








February 20, 1926. 


RECEIPTS AT CENTERS. 


















Hogs. 


1926. 
Hogs. 
52,000 
9,000 
10,000 


SATURDAY, FEBRUARY 13, 1926. 
Cattle. 
CD ng conc taes woocecons ess 500 
EE IN oor bp cvkerceevese 100 
Omahe ....cccccccee 100 
SS ere . 300 
_ Fe SE rn ye 100 
OE: SHE coc ceseegscScecccens 300 
Wes BUUEs conc cvcorveccenveces ss 100 
CN SING vcesccvececcaes 200 
EE I Wi adh caw al nee ees 500 
MERWRERCE . . occcccvcccecrececcs ons 
Denver ...... 300 
Louisville cae 
Wichita 200 
Indianapolis 200 
Pittsburgh 100 
Cincinnati 200 
PE ass 58 be So ob es bond weie 300 
RUE 0.96 ese rere es on'e-05 ne 300 
PEE MIR. 5 «5 os ok sabes ee 
REESE eeemr rae 700 
MONDAY, FEBRUARY 15, 
Cattle. 
CD: oo iencovtewesue see 20,000 
SO ee 13,000 
QUMBRE .cccvcccccssvceveee . 
BE. TB reece veces sens 


St. Joseph 
Sloux City. 
A Sar 
oe ee 
i, Ji Seer 
Milwaukee 
PEE wich ctsinme dred cbreeies 
Louisville 
Seer 
Indianapolis 
Pittsburgh 

Cincinnatt 

Buffalo 
Cleveland 
Nashville, 
‘Toronto 








“Tenn. 


TUESDAY, FEBRUARY 16, 


Cattle. 
Chicago 
MOO CET 6:5 0:5 0:00:05 wsimeis:o:00' 10; 000. 
Omaha 
St. Louis 





SI SIRI 0 :0:0: sn 0:0 0:40 0 010 oe 
Kort Worth 
Milwaukee 
ER re se ereney 
Louisville 
Wichita 

Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville, 
‘Toronto 


WEDNESDAY, 





Cattle. 
RC CO re RE ar 9,000 
PRN TROT o0.6:0.6ic:o ro cicrecn ams T,500 
co Neat daar Sink orare nae 6,500 
Pe, RUNS 565 p00 vbivieses sw mae-ee 5,000 
ON 3,500 
EE, EIN <a ou w 0 pines aera more 3,000 
OR Error rs 2,500 
Skiahome CLF... csccesccses 500 
ka D's Sage enim 2,500 
PEED 6 ehh dine 06 nkreknved 300 
SINE 153.6% Oracig ipa are wincd oad woe 500 
SEE ae PS ea 100 
SEE ad nes baneet aa beaueoe 600 
ee 1,200 
SL eicre ats toc eacwaairewrsiasrer 100 
SEE. sans pescweceneceuce 600 
3S 200 
NS aos as ts and ttle Se Reece ieiole 300 
A RS eee 100 
BED debs -ucawiguvese caes 1,000 

THURSDAY, FEBRUARY 18, 

Cattle. 
PRR RGED 5.55 aacducdpeceneee es $,000 
OS |) Se er 1,700 
errr er ee 3,500 
i; Ph cctbode nd sens esos 1,200 
i; GED. cases 50.94 5000 050 1,000 
TE MEIN 6 k.c'p00 bb:0 00k scan one 2,000 
is NS as -55 6s eu be anes a wee 2,800 
Oklnhome Clty... 2.0 ccoscees 500 
Soren 1,800 
BEURWMEOS osc cecdccccceveces 500 
eee ee 600 
Sa eere r 400 
rere eee 1,000 
PAPC cece cccssecwcsesee 100 
Sr rr 600 
MED «saw wb es isetseensncewes 100 
CHEVOTRME nn wc ccccccccccccs 300 

FRIDAY, FEBRUARY 19, 

Cattle. 
ED Gibt how wenesbacuveaes 3,000 
EE SOME os sicwigw cans 300 
ROE, <a hines cbse due nevesaens 
Ss Na obs nin Ge cirnnia 00, F'h 0 019 0 
eee 
SE, NED Wa 6s ap 090144 00006 6 
PEs REL ob wn VW iewes ox ctineees 
Oklahoma City 
Fort Worth 
BEERS: Si caievesisce wae oes 
Serer borer ie 
URIS b wins sie Saas qua bin eo a 
NY a k's 0505 SS we oS 0 
Pittsburgh 
Cincinnati ........ 
NL a a Keke big Ba ot os <n 'e 





15,000 


9,500 
4,500 
1,000 
1.400 
1926. 
Hogs. 
28,000 
9,000 
14,000 
12,000 
4,500 
8,500 


FEBRUARY 17, 1926. 


Hogs. 
20,000 
8,000 
14,000 
16,000 
8,000 
14,000 
16,000 
500 


2,200 
1926. 
Hogs. 
32,000 
3,500 
8,500 
10,500 


1,300 
3,000 
1926. 
Hogs. 
18,000 
1,000 
6,000 
800 
500 
OG 
000 
400 
1,200 
500 
400 
900 
4,000 
2,500 
3,000 
2.900 
2,000 


15 


Sheep 


500 
"200 
4,500 


500 
700 
100 
1,500 
500 


Sheep. 
25,000 


2,500 
200 
100 

7,400 
200 
100 

3,500 
200 

14,000 

3,000 


“200 


Sheep. 
20,000 
6,000 
19,000 
1,000 
5,500 
1 300 
200 


Sheep. 
19,000 


Sheep. 
15,000 
3,000 


“200 
200 
4,500 


Sheep. 
5,000 
1,000 
2,800 

300 


1,2 
1,000 
1 





KF 


Di 
0) 


1) 
Mu) 
0) 
4) 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—Active. All pack- 
ers sold a fair line of material at prices 
indicating strength. Three sellers moved 
25,000 light cows at 12c of regular 
slaughter. Close to 20,000 additional 
heavy cows moved at llc. bape packers 
sold 3,000 native steers at 13c, or “ec ad- 
vance. A car of native bulls reniteel 9c, 
or on the eastern basis. Two thousand 
Canadian February Colorados made 12c; 
New York reports about 4,000 February 
steers selling, natives 12c, butts, 11%c; 
Colorados lle. A local small packer 
moved 12,000 January February all weight 
native hides at 11%c and brands in con- 
nection at llc. One unsold killer asks 
12c for January-February natives and llc 
for brands. Nibbles are reported on 
branded packer hides, but stocks are small 
and firmly held. Texas and butts 12'%c; 
Colorados, 12c; branded cows, 11@11'4c 
asked; heavy cows, Ile paid: lights, 12c¢ 
paid; native bulls, 9%c; branded bulls 
around 74%@9c for dates and_ points; 
small packer hides, 11%c. 

COUNTRY HIDES—The upturn in 
packer light native cows to 12c, or “Ye 
up from the bottom has placed a slightly 
stronger complexion on the country hide 
market. Sellers are encouraged to with- 
hold material from sale for later and 
more profitable disposition. Transactions 
in country stock are therefore limited. 
Sellers decline to consider less than 13c 
now in the local market. Bids of 12%c 
were recently registered for 2550's of 
good section and description. Heavier 
weight hides are holding about steady; 
activities being small. All weight hides 
are bringing 10c delivered for ordinary 
lines while better descriptions recently 
sold at 10%c selected delivered. Heavy 
steers are quiet at 11%4@12c; heavy cows 
around 9@10c asked; buffs at 94@10%c 
for business and many parcels held up 
to llc; extremes 12@l13c for weights and 
descriptions; branded country stock at 
8Y4,@9c flat asked; country packers at 
9Ya@l1I1c; bulls around 8@9c asked; coun- 
try packers at 94@9%4c; glues 644@7"Ac. 

CALFSKINS—Quictness continues in 
calfskins, mainly because the bid levels 
are considered too low. Most observers 
feel that values will ascend to at least 19¢c. 
-acker calfskins are quiet and where of- 
fered in February take-off are priced at 
22c. Some killers are making no offer- 
ings of calfskins. Last sales were effected 
in a range of 20@22c as to points. Noth- 
ing but February take-off is unsold. Out- 
side city calfskins are quiet and held at 
184@19c as to lots. Resalted parcels at 
17(@18c and country mixtures around 16a 
17!4c; deacons are scarce and rated $1.10 
(@1.20; cities $1.35 lately paid; slunks are 
offered at 90c.  Kipskins are lifeless. 
Domestic interests are not interested. 
Packers are talking about foreign outlets, 
but report no business as vet. Killers 
ask 18@17c for northern and southern 
native skins. Domestic interests talk 
considerably lower. Local cities last sold 
down to 14%c; countries 13@14c. 

MISCELLANEOUS MARKETS—Dry 
hides show no change being listed nom- 
inal around 20c. Horse hides are held at 
$4.00@4.50 as a rule while tarners talk 
$3.50@4.15 as their ideas for qualities. 
Butts are dull and quoted around $1.50 
basis. Packer pelts $2.00@2.75 as to lots: 
dry pelts 26@28c; pickled skins, $7.50@ 
8.00 doz. last paid. Hogskins 15(@35c; 
strips 6c nominal. 


New York. 

NEW YORK PACKER HIDES—City 
slaughter hides are still quiet, but only 
because sellers do not care to talk trade 
at the present time. There is a moder- 
ately good inquiry for material on the 


basis of low values recently established 
in the west. Bids of 12c are made and 
refused for native steers. Butts are con- 
sidered at 11%@12c and Colorados 11l@ 
1lY%e. Bulls 

OUTSIDE PACKER HIDES—Small 
packer hides show little new life, though 
it is expected that a better tone will de- 
velop following the recent advances ob- 
tained in both large and small packer 
stock. February all weight eastern packer 
native cows and steers lately sold at 1034 
(alle, but sellers are now inclined to 
talk more money. Canadians are quiet 
and what unsold lots are held are gen- 
erally withheld from sale. Mid western 
packer all weights are held at 11'%c as 
a rule. 

COUNTRY HIDES—FEastern country 
hide buyers still view the market as slow 
and as a he are unwilling to talk better 
than a 12c basis for mid western 23(@45 
Ibs. hides, but very little stock is moving 
as shippers feel that the market is below 
intrinsic worth of the material in question 
and they are not putting any lines out. 
In their cstimation, prices at least 13c 
should be realized on grub free straight 
weight extremes. Southern 2550's as a 
rule are held at 12c flat or a trifle better. 
On some southern 15@50 Ibs. city and 
small packer hides 13c flat f.o.b. was bid. 
Canadian light hides are quiet around 1134 
(@12c flat nominal. Heavy weight lines 
are passive for the moment. 

CALFSKINS—One New York collec- 
tor sold 3,000 17 Ibs. up kips at $3.50, or 
about 60c each reduction from business 
basis of some wecks ago. Light kips last 
sold at $3.55, but on the basis of the 
above business can be quoted only a 
trifle over $3.00. New York calfskins are 
quiet and values are entirely nominal. 
Lights as a rule are considered worth 
$1.55: mediums, $2.25 and heavies $3.00, 
but buyers do not care to talk trade at 
the mometit. Outside skins are quiet but 
held) rather in’ limited fashion. Un- 
trimmed domestic cities quoted 18@19%; 
foreign calfskins are quiet at the moment. 


~~ &—- 


CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending Feb. 11, 1926, with comparisons: 


BUTCHER STEERS. 
1,000-1,200 Ibs. 





Week Same Week 
ended week, ended 
Feb. 11. 1925. Feb. 4, 
Toronto § 8.00 . 
Montreal 8.00 
Montreal 8.00 
Winnipeg 6.50 
Calgary 6.35 
Edmonton 6.25 
VEAL CALVES. 
Week Same Week 
ended week, ended 
Feb. 11. 1925. Feb. 4, 
po reer $13.00 $14.50 
montreal (W) .icccess 12.00 11.00 2.00 
Montreal (EB) ....ccee. 12.00 11.00 12.00 
Winnipeg Ne 9.50 8.00 9.00 
Calgary 6.50 7.00 6.50 
Edmonton 10,00 7.00 10.00 





SELECT BACON HOGS. 








Week Same Week 
ended ‘ ended 
Feb. 11 
DOMOMRG! one ccisinic 6040-0 oMaeen 
Montreal (WW) ©... ssw 15.00 
Meee AT) cs ncisce 15.00 
NE va sé Gacia tena 14.57 
NE 2 5G 8. cna sean 14.68 
BOER aos 3 cence ets 14.95 
GOOD LAMBS. 
Week Same Week 
ended week, ended 
Feb. 11. 1925. Feb. 4. 
III © 55:5: 5:09 acts cs 3's ce $17.00 $16.00 
weontreal (WW) ...cises 11.00 13.00 11,00 
Montreal 7 - 13.00 11.00 
Winnipeg 12.75 11.75 
Calgary 5 14.50 12.00 
WOONOMTON” 6 ccc sceveee 12.50 14.00 12.50 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the a 
centers for the week ending February 13, 1926 








CATTLE. 
Week Cor. 
ending Prev. week, 
Feb. 138. week. 1935. 
MIR es %.4 c.0's-aw'e caneawe 29,474 29,857 25,957 
PRN CIS og jccniew ohne ees 24,674 24,879 26; 333 
| Ra ere on Oe 20,195 17,006 
East St. Louis 12,631 14,270 
St. Josep. oss. 9, 8,911 7,580 
a 8, 927 9,824 8,706 
Ca dc cv4aas Cadas s<'st> 2 887 648 
UE ENO bis os ce sccccnseavc E 6,947 7,606 
PRE So a sicedcmencees 2,057 1,712 1,667 
Indianapolis ae 3,990 1,025 
Seer car reer 5 1,609 L718 
New York and Jersey City.. 9,354 9,742 10,642 
Oklahoma City ....cccccccee 5,206 5,745 4,668 
TN oc Citiieneecnnaean 137,347 136,927 127,866 
HOGS. 
Casi tac nddavbeuw sss 123, ret 131,300) 180,300 
Kansas City . 25,550 338,080 101 
CI Foidig 634 veh owFks eeeen ee 4 43,120 
East St. Louis 30, 31,188 
St. Joseph ...... p 25,410 
ROME CY nc ccd cece ce eecde 29, 2 45,880 
CUE sage vc cg esees 02% 5,247 


Ottumwa 

Fort Worth 
Philadelphia 
Indianapolis 
Boston .......- 
New York and | , 
Oklahoma City .....ccsecces 








WOO Aes ieee ceccun ae aiensre 424,324 464.947 599,440 
SHBEP 

eric ee 58,490 51,931 40,044 
ee |) ee er 22,230 19,310 16,792 
SOR aids dniach ed ndee 0.0408 ee 33,907 28,659 
Weems BE. DOUG ccc cccsccwes 8,720 oo 306 9,092 
WE. FORRDN. cos sce ste eases 29,886 25, 062 18,813 
Bigwe OH cic ciceccccccenns 9,620 6,581 
Cr ee herr re 194 a 
Wort “Worth .....cccsecccecs 1,417 1,440 
Philadelphia ........-ceeee- 4,700 <= 
Indianapolis ........-+eeee. 708 1s 
pe AIP Rec rers 4,278 4.144 
New York and Jersey City.. 45, . : +) +10 
Oklahoma City .....-.ee eee 2 62 

Total ...cccececeeevece s+ +220,587 201,522 168,287 


ee eh 
CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 
week ending February 20, 1926, with com- 
parisons, are reported as follows: 


PACKER HIDES. 
Week ending Week hae Cor. week 








Feb. 20, '26, Feb. 18, 1925. 
Spready native 
yoo ears @1ion @15e @18n 
Heavy native 
steers ....... fa 13e 124% @13ec @16c 
Heavy Texas ’ 
steers ....... @12%ax 12) @12Ke @idiwe 
Heavy butt 
branded 
MS cs. oibi5: 5-5 @iz%ax 12 @l2\%e @i5%e 
Heavy Colorado 
steers ....... @12ax @l12c¢ @l4%e 
Kx-Light Texas 
steers . @lile @lle @13%c 
Branded cows... lle 104% @lle @13%e 
Heavy native 
creer falle 1Ow%wa@l1I1e @l4e 
Light native , 
COWS oe ceece @12¢ @lil%e @l4%e 
Native bulls....10 @10%c 10%@11n @12%ec 
Branded bulls. .. @ &n 814 @ %e @10%e 
Calfskins ...... 214%, @22¢c @21%c 264%@2Te 
Kips ania @1sg%ye BY4@a 19¢ 20 @2\c 
Kips, over’t.... @16n Q16 : @18%ec 
Kips, branded. . @i4y%n @i4 we 16 @16%ec 
Slunks, regular. awe @g0c @1.20 
Slunks, hairless.50 @60c 50 @b0c @b5c 


Light, Native, Butts, Colorado and Texas steers le 
per Ib. less than heavies. 
CITY AND SMALL PACKERS. 
Week ending Week ~— Cor. week 
Feb. 20, ’26. Feb. 13, 1925. 
Natives, all 


weights ...... a@l%e @12e 15¢ 
Gulls, native... 9144@10e @ 9%e M11%c 
Br. str. hds.... @llie @10%ec 13 @13%ec 
Calfskins ...... @ 184n @18%yn 24 @wAke 
i eee @15%n @i5%n @18c 
Slunks, regular. @1.00 @1.00 @1.20 
Slunks, hairless 

Pe Rvevceenin @40c @40c 25 @40c 


COUNTRY HIDES. 
Week ending Week ending Cor. week 





Feb. 20, °26. Feb. 13, °26. 1925. 
Heavy steers....11 @1l%e ll @1l%e 13 @13%ec 
Heavy cows..... 9 @ 9%c 94@10c 12 @l2%e 
ye vindat vues 9% @10e 914,@ 10¢ 124%@13ec 
Extremes oa @l12c 11 @12e 14 @l4%ec 
er Ree 744@ 8e 74%4@ 8e 8144@ 9c 
Branded hides.... 84@ 9c 8144@ 9c 10%@11c 
Caltaktes «...< +: 14 @l5e 14 @l5e rie 
ar ene 18 @l4e 18 @l4e @l4%c 
Light calf......$0.90@1.00 $0.90@1.00 Pig 15@1.20 
Deacons ........$0.80@0.90 $0.80@0.90 $1.00@1.10 





Slunks, regular. $0.80@0.90 $0.80@0.90 $1.00 a 





Slunks, hairless.$0.30@0.40 $0.30@0.40 $0.30@0.40 
Horsehides ..... $4.00@4.25 $4.00@4.25  $5.00@5.50 
Hogskins ..$0.25@0.30 $0.25@0.30 $0.25@0.30 


SHEEPSKINS. 
Week ending Week ending Cor. week 
Feb. 20, ’26. Feb. 13, ’26. 1925. 
Large packers. .$2. 00G 2.75 $2.00@2.75 @4.00 
Small packers. .$2.25@2.50  $2.25@2.50 3.75@4.00 
Pkrs. shearlgs. .$1.20@1.30  $1.20@1.30 @1.60 
Dey polite... $0.26@0.28 $0.27@0.28  $0.35@0.40 
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ICE AND REFRIGERATION 


ICE NOTES. 

Marionville Cold Storage Company 
plans to erect a new $50,000 cold storage 
plant in Marionville, Mo. 

Wartrace Ice Company has been incor- 
porated in Wartrace, Tenn., with a capital 
stock of $15,000 by E. L. Blackman and 
William Griffith. 

It is reported that the properties of the 
Winnfield Ice & Power Company in 
Winnfield, La., have-been sold to the Pub- 
lic Service Corporation, 72 West Adams 
street, Chicago. 

Crystal Ice Company of Florida has 
been incorporated in Miami, Fla., with a 
capital stock of $250,000 by FE. P. Ellis and 
others. 

Riverside Ice Company plans to erect a 
$16,000 ice plant in Jacksonville, Fla. 


Tupelo Oil & Ice Company plans to 
convert a local manufacturing plant in 
Tupelo, Miss., into an ice making plant. 

Texas Power & Light Company plans 
to spend around $15,000 on the ice plant 
of the Home Ice Factory in Palestine, 
Tex., which will take the place of the old 
Texas Power & Light Company plant 
there. 

- the -—- = 
ICE INDUSTRIES MEETING. 

The 1926 convention of the National 
Association of Ice Industries will be held 
in Chicago on November 9, 10, 11 and 12, 
1926, according to Secretary Leslie C. 
Smith. Headquarters will be established 
in the Hotel Sherman. 





Glenwood Avenue 
Ww 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 








Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. Compressed and baked in double width 
molds, split and finished full standard 12”x36”—no “green centers” possible. 


Write Dept. 42 for Literature and — 


Cork Import Corp., 345 West 40th St.. N 


ew York Cite 











Closer ; 


1511 West Fourth St. 


‘Get the 1926 Stevenson Door Book 
FREE It tells why Stevenson Regular 
Doors are the quickest, easiest, 

tightest sealing of all regular doors, 
Tells all about the Stevenson’s 1922 Door 
the Stevenson “Door that Cannot 
Stand Open;” the Stevenson Overhead Track 


Door with positive acting port shutter. 
Write TODAY for your copy 


Stevenson Cold Storage Door Co. 


Chester, Penna. 














Built in capacities of 
from 1 to 25 Tons 








Arctic Horizontal Ammonia 
Compressor 





Write This Down 


The Arctic Junior satisfies 


Meat Packers 
Meat Dealers 
Sausage Makers 
Provisioners 


It will satisfy YOU! 


Let Us Hear from You 


The 
Arctic Ice Machine Co. 
Canton, Ohio 








REFRIGERATING ENGINEERS. 

The seventh annual convention and edu- 
cational exhibition of the National Asso- 
ciation of Practical Refrigerating Engi- 
neers will be held at Kansas City, Mo., 
on November 2, 3, 4 and 5, 1926, accord- 
ing to Secretary Edward H. Fox. Hotel 
Muehlbach has been selected as conven- 
tion headquarters. 

is 


WASTE IN POOR MACHINES. 
Editor THE NATIONAL PROVISIONER: 

Your editorial under above heading in 
the February 6th issue of THE NATIONAL 
PROVISIONER is not only in line with the 
educational campaign inaugurated by the 
Institute of American Meat Packers, but 
is also quite a help to us, the manufac- 
turers of new type time-and-labor-saving 
“Boss” machines and equipment. 

Your explanation that there is no econ- 
omy in using antiquated, worn out ma- 
chines will undoubtedly urge a good many 
of your readers to examine into this more 
closely, and induce them to pay more at- 
tention to our adve ertisements in THE 
NATIONAL PROVISIONER, in which we show 
and explain the superior merits of our 
“Boss” machines and equipment for hog 
and beef killing, sausage making, lard and 
offal rendering, drying, etc. 

In this issue of THe NATIONAL PRo- 
VISIONER we advertise large size “Boss” 
cutters with rapid, sanitary bowl unload- 
ers. The latter fill a long-felt want, appre- 
ciated by packers and inspectors, as indi- 
cated by the orders continually placed for 
them. 

Thanking you for your cooperation, we 
remain, 

Yours very truly, 
THE CINCINNATI BUTCHERS’ SUP- 

PLY COMPANY 

Chas. G. Schmidt, President. 
Cincinnati, O., Feb. 10, 1926. 
ac es 


GERMAN PROVISION MARKET. 


The Hamburg market continued poor 
for provisions in the week ending Feb. 13, 
with prices of all products lower than last 
week, says Trade Commissioner E. C. 
Squire in a cable to the U. S. Department 
of Commerce. 

There is a slight improvement in the de- 
mand for refined lard, with stocks medium, 
while for prime steam lard in tierces the 
demand is medium with stocks light. 
Stocks of all fat backs are light, with the 
demand medium, except the light 8@10 
lb. average, w hich is in poor demand. 

American bellies are in poor demand, 
with stocks practically exhausted, while 
there is a good demand for frozen livers, 
with only medium stocks. Other stocks 
and demand, in the order mentioned, are 
as follows: Light and poor for boneless 
pig heads and extra oleo oil; medium and 
poor for extra oleo oil. 

Prices ruling on the market in dollars 
per 100 kilos, for the week ended Febru- 
ary 13th, are as follows: 

Refined lard, $36.00; prime steam lard 
(tierces) $34.66; fat backs, 8-10 Ib. av., 
$29.00@30.00; fat backs, 10-12 lb. av., 
$30.50@31.50; fat backs, 12-14 Ib. av., 
$33.00@34.00; fat backs, 14-16 Ib. av., 
$35.00@36.00; pork livers, frozen, $19.00. 

Arrivals for the past week have been: 
Refined lard, 2,800 metric tons; pigs at 20 
German markets, 66,500, with a top price 
of 80 pfennigs (20.6c) compared with 
69,000 at -71 pfennigs (16.9lc) last year. 
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The United States Cold Storage 
Corporation 


announces the acquisition of all of the stock of the 





United States Cold Storage Co. at 
Chicago and the Kansas City Cold 
Storage & Warehouse Co. at Kansas City 


And that in the future these 
houses will be operated as the 


United States Cold Storage Company 


J. A. SPOOR, Chairman 
2101 West Pershing Road H. E. PORONTO, President 500 East Third Street 
A. G. LEONARD, Vice-President i 
Chicago EARLE E. HESSE, Treasurer Kansas City, Mo. 
P. R. GATES, Secretary 





The personnel of each organization is unchanged. The same 
courteous, efficient service that has been characteristic of these 
houses in the past is guaranteed to our patrons in the future. 
This combination insures our customers of continued unequalled 
service and means that all of the tremendous resources of these 
two great plants and the knowledge and experience of both or- 
ganizations will be available to each of them. 


United States Cold Storage Company 








THE UNITED STATES THE UNITED STATES 
COLD STORAGE COMPANY COLD STORAGE COMPANY 
At Chicago At Kansas City 
G. D. ALLMAN, Vice Pres. & General Manager E. M. DODDS, Vice-Pres. & General Manager 
C. C. TRASK, General Superintendent HERBERT L. TRASK, General Superinendent i] 
AUSTIN T. FLETT, General Agent F. H. RICHARDSON, General Agent 
HUNTINGTON B. HENRY GUY ROBERTSON 


Home of “KEPT-RITE” Ideal Refrigerating Service | 


samen 
$e mn en 
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Chicago Section 


Fred R. Burrows of Swift & Company 
1s spending a few weeks with Mrs. Bur- 
rows at Biloxi, Miss. 

John Hall is back from Battle 
“Doc” Kellogg fired him when he 
he was a meat booster! 


Creek. 
found 


Clyde W. Graves, secretary-treasurer 
of the Northern Packing Co., Grand 
Forks, N. D., spent a few days in Chi- 


cago this week. 

O. W. Pearson, of Vancouver, B. C., 
district manager for the Swift Canadian 
Company, was in town this week calling 
at headquarters. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 33,075 cattle, 12,060 calves, 66,889 
hogs and 15,593 sheep. 

<. G. James, Chicago packinghouse 
broker, left the city late this week on a 
business trip to the Pacific Coast. He 
expects to be gone about two weeks. 

Max Matthes, president of the Wilming- 
ton Provision Company, Wilmington, Del., 
was in Chicago this week on business. Mr. 
Matthes is one of the leaders in Eastern 
packinghouse circles, and has a host of 
friends all over the country. 

"4 

Provision shipments from Chicago for 
the week ending Feb. 13, 1926, with com- 
parisons, are reported as follows: 

Cor. 
Last week. Prev. week. week, 1925. 
Cured meats, Ibs. .15,093,000 18,321,000 15,973,000 


Fresh meats, lbs. .45,919,000 44,112,000 42,864,000 
ee, MOE oes sew 9,133,000 &, 699,000 4,815,000 


R. W. Howes, head of Swift & Com- 
pany’s sausage department, left last week 
with Mrs. Howes for a trip abroad. They 
will first visit the Mediterranean and later 
return to some of their old Continental 
haunts where Mr. Howes spent several 
years immediately following the war. 

Prices realized on Swift & Company 
sales of carcass beef in Chicago for week 
ending Saturday February’ 13 on ship- 
ments sold out were as follows: Cows, 


common to good, 8.50c@13.00c; steers, 
common to medium, 12.00c@15.00c; steers, 
good to choice, 16.00c@20.75c. The aver- 
age was 13.00 per pound. 


io 

KAHN TAKES CINCI. ABATTOIR. 
The E. Kahn’s Sons Co., Cincinnati 

packers, last week purchased from the re- 

ceiver the plant and real estate of the 

Cincinnati Abattoir Company. This was 


the largest plant in the city, and the only 
cne with direct railroad facilities. 

The Kahn company, which has come to 
the front in the past few years with rapid 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
By Roy L. Smith. 


NO BUSINESS CAN AFFORD— 


—To keep any employee who is dis- 
loyal. 

—To waste the good will of even 
the smallest customer. 

—To hire a poor worker because he 
is cheap. 


—To increase the advertising and 


neglect the quality. 

—To build itself up by running its 
competitor down. 

—To treat man power as if it were 
horse power. 

—To ask its employees to break 
faith with their conscience for 
business’ sake. 




















strides, will spend several hundred thous- 
and dollars in remodeling this plant and 
building additions to make it one of the 
best in the country. Plans already are 
being drawn, but the work is so extensive 
that it will be at least a year before the 
new plant will be in operation. Mean- 
while the company continues to do a big 
business at the old stand. 


BRITISH PROVISION LETTER. 

(Special Letter to The National Provisioner.) 

Liverpool, England, Feb. 6, 1926.—The 
market this week on American meats has 
shown a little improvement, due to the 
improved tone of Danish and other Conti- 
nental cures. Cumberlands are improv- 
ing in price and hams have also steadied 
up somewhat. The demand is picking up 
on most cuts with the exception of bellies. 

Lard has been in fair demand all week, 
but prices have shown a reduction due to 
the weakness shown in the cables being 
received from Chicago. Stocks of lard, 
however, are only light here and it does 
not look as if the market will recede far, 
but rather a steadying and even an im- 
proved tone is expected on lard. 

a 

SUPERIOR LINCOLN SOUVENIR. 

An attractive Lincoln anniversary sou- 
venir was gotten out on Feb. 12, 1926, by 
the Superior Packing Co., Chicago. It 
contains a large picture of Lincoln and 
several of his speeches, including his fa- 
mous Gettysburg address, his inaugural 
address and several others. 

It is attractively gotten up and is a 
credit to the “up-to-the-minute-ness” of 
Editor Emmet Cavanaugh. 

aes 
MEAT IMPORTS AT NEW YORK. 

Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Feb. 13, 1926, are 
officially as follows: 


reported 





Point of 

origin. Commodity. Amount 
Canada—Quarters of beef............. 24 
Canada—Lamb~ carcasses................. 2) 
Canada—Pork casingS...........sseeccee. 15 Ibs. 
Canada—Smoked pork 9,481 Ibs. 
Canada—Pork tenderloir -11,6380 Ibs. 
Canada—Beef sweetbreads Peery 160 ibs. 
Canada—Beef tongues.................0005. 12,974 Ibs. 
Se Oe eo hb ob kkbs Se eS awe oe 950 Ibs. 
CME —ALAEEN, SEWUINI, 9 «6 5.09, 0:0: 00010 0600-0400 0000 440 Ibs. 
Ireland—Smoked pork............-s0.++2-. 3,0%7 Ibs. 
POMSNETK—EAVEr PRBLE. 2... cc ccccsssccenss 566 Ibs. 
Denmark—Mock turtle stew........... ae 495 Ibs. 
ee | a rr ee ... 8,940 Ibs, 
Spain—Blood pudding.................000. 1,584 Ibs. 
Norway—Meat cake (tins).............. ; S45 Ibs. 
IRAP TUMOR 5 sr cceeccveveseseactscees 200 Ibs. 
Italy—Smoked pork..............0.5-. 5 Ibs. 
Germany—SAQUSAZC ..cccvccccccccccceces 330 Ibs. 
France-—Ox mouth salad (tins)............ 700 Ibs. 





H. ©. GARDNER F. A, LINDBEEG 


GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, 
Manufacturing Plants, Power Install- 
ations, Investigations 


1184 Marquette Bldg. CHICAGO 








H.. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, II. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 


Packing House Products 


Oldest Brokers in Our Line 


The 





Tallow Tankage 
Grease Bones 
Provisions Cracklings 
Oils Hog Hair 


Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Eight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 


D. 1, Davis and Associates 


624 South Michigan Avenue 
CHICAGO, ILL. 








Stadler, Levine & Cravin 
Architectural & Mechanical Engineers 
Packing Plants—Refrigeration 
Plans and Supervision 


29 Broadway NEW YORK 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 
ARCHITECTS 
ENGINEERS 

Packing House 

Specialists 


$14 Erie Bldg. 
Cleveland, O. 


George F. Pine Walter L. Munnecke 
Pine & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 

Overhead Track Work. 


s10 weroby Detroit, Mich. "°° ,corsr-™ 


C. W. RILEY, Jr. 
BROKER 


2109 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 














M. P. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage 
Consultation on Power and 
Curing, etc. You Profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 


efficiency. 
206-7 Falls Bldg.,. MEMPHIS, TENN. 














PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, Il. 


Cable Address, Pacarco 
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February 20, 1926. 








Good Business 


A Corner Conducted by John W. Hall. 

















The World Improves. 


One hears on all sides the clamor of 
the alarmists—the wild eyed, loud voiced 
mouthings of that destructive school of 
thought which has for a base the convic- 
tion that the world is headed for the 
scrap heap. 

According to these zealous enthusiasts 
we are slipping fast. ‘Things were better 
in the old days. ‘The morals and man- 
ners of today are deplorable and getting 
worse. Our ideals are of the earth earthy 
and intelligence is on the wane. 

The race is to the wicked and the un- 
worthy. There’s no chance for an honest 
man. The devil is in charge of the tourna- 
ment, and he rules against all that is de- 
cent and clean and fine. 

“Pish,” “tush” and a circus tent full of 
“pooh bahs.” The facts are different— 
far different. 

We are better men than our ancestors, 

deed and word and thought. We can 
shout this from the house tops and not 
be ashamed or afraid of being sacriligious 
or irreverent. 

As a matter of fact, if we couldn't make 
this statement we'd be villifying our 
worthy forbears, because their lives were 
lived in vain if we, their descendants, are 
not improvements on themselves. 

The trouble is that the human mind is 
prone to glance at the high lights and 
pay no attention to the mass as a whole. 
And, being sensation loving creatures, our 
gaze is focused on the knaves and the 
rascals, since wickedness always flaunts 
louder and more garish colors than does 
its antonym, 

We forget the unleashed and general 
bigotries and hatreds of Old Spain and 
the “witch” burnings in Massachusetts. 
We do not recall the unbridled licentious- 
ness and blood lust of ancient Rome. We 
omit mentioning the persecution of al- 
most every individual in the so called 
“good old days” who ventured to express 
an opinion contrary to the then accepted 
veneral belief, 

Civilization jis a definite concrete fact 
and the time will come when all savagery, 
all barbarism, will be ancient history. You 
know that. 

True, we still have wars and crime and 
disease; we have sin and shame and all 
sorts of mucky filth, but did you ever stop 
to think that the race as a whole KNOWS 
that none of this should be? 

In the much quoted “good old days,” 
war was glorified and wantoness of all 
sorts was placed on a pedestal. At least 
we of this age, ninety-nine per cent of 
us, recognize that these things are all 
wrong. 

Solutions to big problems are not 
worked out in a day. But the very fact 
that in our blind, groping, human way 
we are seeking the light is surely a 
promising omen. 

There are plenty of bad spots because 
men are, after all, only men and not gods, 
but it would rather seem that the person 
who constantly prophesies the ultimate 
doom of mankind is a poor prophet anda 
distinct liability. Let's be bulls’ on 
humanity—the market's bound to go 


higher !—E, H. PHEE. 





THE NATIONAL PROVISIONER 


PROVISION OUTLOOK FOR 1926. 
(Continued from page 19.) 
further advance of 25 per cent was con- 
fidently predicted for December and Jan- 
uary. Then every householder learned 
that potatoes were $1.00 a peck, retail, and 

the quality was unsatisfactory. 

Instead of the expected winter advance, 
prices after the November peak declined 
about 25 per cent and are now hovering 
under the November high, while Canada 
has shipped hundreds of cars to this 
country. 

Short fall receipts of cattle and high 
prices were responsible for the decrease of 
50 per cent in the domestic stock of frozen 
beef January 1, but the holding and feed- 
ing movement is evident in cattle as in 
hogs. It is a generally accepted fact that 
the American consumer prefers beef to 
pork, at a reasonably relative price. When 
a larger supply of better beef is available, 
with heavier supplies of fat hog meat 
later, the argument is hardly in favor of 
pork product, from a consumptive stand- 
point. 

What the Farmer Will Do. 

Another thing. The spring pig birth 
was 20 per cent under the previous year, 
but the farmer was so much more inter- 
ested in his pigs at the high price over the 
previous year that the number saved was 
only 10 per cent less. The government 
June pig survey noted the very reasonable 
prospect of an increase in the fall pig 
crop. 

Nothing happened after the report was 
issued to change the reason for this out- 
look. The report shows not an increase 
but a birth decrease of 14.6 per cent, al- 
though the number saved was only 12.4 
per cent less. The farmer again showed 
his ability to look after his own interests. 
Ever since last spring there has been a 
great increase in the number of pigs 
shipped back to breed and feed. 

The farmer is not likely to be wise and 
canny in one respect and a fool in an- 
other attitude towards the same problem. 
He has goods to sell, and no good sales- 
man misses a change to make his supply 
look moderate. 

Green meat sales or hedging of any ex- 
cess over estimated inventory require- 
ments when cured, or purchase of such 
excess requirements by the packer who 
can curtail killing operations, should cer- 
tainly show the best results. 

As a broker’s observation, the kinky 
head sticks out of the wood pile. In 
spite of the source the suggestion 1s 
logical, and we are confident it will prove 
the most profitable policy. 

Very truly yours, 
W. B. CASSELL. 
oe ee 


KANSAS PACKER PROSPERS. 

The Butzer Packing Company of Salina, 
Kans., reports 1925 as the most successful 
year in its history. A business totalling 
nearly $1,000,000 was done, compared with 
$775,000 in 1924, the next highest year. 

The company’s plant is valued at $325,- 
000. It draws its livestock supply from 
territory within a radius of 50 miles of 
Salina, and during 1925 paid $656,000 to 
farmers of that section. 

The rapid growth of the company is 
evidenced by the fact that in 1921 only 
9,000 hogs and 1,700 cattle were slaught- 
ered. «In 1925, 20,000 hogs and 3,800 cattle 
were handled by the plant. 

William Butzer founded and maintained 
the plant single handed for a number of 
years. When bankruptcy faced the plant 
a few years ago, a company was organ- 
ized which took over the plant and en- 
larged its facilities. C. B. Dodge is presi- 
dent of this company and Charles Dodds 
is manager. Al 
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CHICAGO LIVESTOCK. 


RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Feb. 8...... 18,144 3,819 59,874 15,971 
i ee 12,395 2,715 28,830 19,462 
Wed., Feb, 10...... 11,000 1,957 18,358 18,120 
Thur., Feb. 11... .10,9538 8,901 35,060 17,446 
a Ae 2,621 1,169 28,635 13,083 
Set., FO. Bis... 179 318 4,089 5,073 


Total last week... .! 13,879 174,841 89,155 
Previous week 14,0538 176,159 = 78,640 
pi. ge. 56, 15,768 233,672 61,054 
Two years ago 18,781 275,002 66,870 








SHIPMENTS 
Mon, Web B.k oo cccc 5,012 526 18,734 5,280 
Tee, SOM Oise cens 3,705 445 10,983 3,251 
2. ie ee | 4,665 234 9,818 4,453 
po a a ee 3,741 230 10,581 6,525 
Wea. Deb. 28....... 1,287 121 10,42 4,860 
Bat,; FOR. IB... 000. 262 sve 4,473 227 
Total last week..... 18,762 1556 8 86664,966 24,596 
Previous week ..... 18,544 1,691 55,122 22,731 
i 2 Saree 20,071 859 65,354 20,551 
Two years ago...... 21,579 1,658 105,027 23,862 


Receipts at Chicago Stock Yards thus far this year 
to February 13, with comparative totals: 






1926. 1925. 
Cattle 390,130 405,953 
Calves : . 97,599 105,789 
NR ecole saneonate seen vce wu 1,312,658 1,849,808 
SNE Nie n:d0 Canin wadarmeecualslwsee 547,298 470,247 


Combined weekly hog receipts at eleven markets 
for week ending February 138, with comparisons: 

Week. Year to date. 

Week ending February 138...... 612,000 4,133,000 


eo re eee Cae i esscees 
NS Gracoa dvs eis ain Ga dante eee oe 791,000 6,086,000 
MTG Gis vat cata teaewadearesoae 917,000 6,321,000 
PIN a asiie/-4 dad a atmerery a) acvigie escort aia 699,000 5,508,000 
MP see tanaercnves ecuieenwetea 630,000 4,432,000 


Combined receipts at seven markets for the week 
ending February 13, with comparisons: 

*Cattle. Hogs. Sheep. 

Week ending Feb. 13... .18,000 685,000 180,000 


WORD ocnccvccescccvccces 170,000 775,000 179,000 
1924 ee vacecesccsesccces 184,000 582,000 207,000 
_. Ce peer re 173,000 529,000 182,000 
FOE (A veccesedepenweeens 135,000 569,000 224,000 


Combined receipts at seven points for 1926 to 
February 13, 1926, with comparisons: 


*Cattle. Hogs. Sheep. 
SCE ee 1,206,000 5,161,000 1,172,000 
BO vids Kavu cose etwkd 1,264,000 5,221,000 1,372,000 
Made ek agnvieh erase 1,307,000 4,581,000 1,397,000 
Mv eitsaecannhiocten 1,185,000 3,713,000 1,360,000 


*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 

Chicago Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 


Average 
Number woeht.--Beleiee 
received. lbs. Top. Average. 
238 $13.85 $12.45 
239 14.00 12.80 











22 10.90 
229 7.05 
234 8.05 
232 9.90 
228 9.25 
AV. 19210-1025. .....cccces 218,000 229 $9.70 §$ 9.05 


*Receipts and average weights for week ending 
February 18, 1926, unofficial. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
Yeck ending Feb, 18. .$9. $12.45 $9.25 $14.00 
| ne 12.80 9.00 14.50 
10.90 8.40 17.65 
7.05 8.60 14.30 
8.05 7.65 13.90 
9.90 7.70 14.85 
925 4.50 8.35 








$ 8.60 $ 9.05 $7.35 $15.80 





Av. 1921-1925 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 

Cattle. Hogs. Sheep. 

110,300 64,500 

121,037 55,900 


*Week ending Feb. 
Previous week ..... 


ER eS RRC 168,318 40,503 
SE e.cakcescedcee.sdkanaou 170,065 43,008 





RO eo vcck Jetaiaeenencsie 55 134,318 50.498 
*Saturday, Feb. 13, estimated. 


Chicago packers’ hog slaughters for the week end- 
ing Feb. 13, 1926: 
Armour & CO.....ccccccccsccesesesscscecseess 
ANBIO-AMOCTICAN, 4c cccccwccesscccdaccsececcees 
DOE Oe Dic nas nbc o:0c neck de peagape set ubeeeis 
FRAMMMONE OO... ccs ccisccccccsccscsecdccts ewe 
TO. MOU i 6. c.0 ch cone 06: s0ass enn 4anmresenn 
WHER BOO n cc ccccccccediccnccecccsocansease 
Boya-LamhamM 2. cccrcccccesscssvcccceceeciivce 
Western Packing Co 
Roberts & Oake.... 
Miller & Hart......00<< 
Independent Packing 
Biremmes PACKING CG. oooc cciaccnccwccwcens 
Agar Packing CO.......scccccccsccsceccceces A 
Perr Ter Tr ree . 


OOD im 0.6.:4)0. 9:0 cviewiens 40 sa,n0e Veeeee sem Cakes 
Previous Week ......cccccccccecsncccceccseces 
VORP REO... ccccccccccscvcnccesecensscseteceve 
 ” See ear ererrerr rer rrr rm cre oo er 


(For Chicago livestock prices see page 40.) 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 
Based on Actual Carlot Trading, Thursday, 
February 18, 1926. 


Green Meats. 
Regular Hams— 
8-10 Ibs. 


10-12 Ibs. @ 2A) 
12-14 Ibs. @23 
14-16 lbs. @23 





18-20 lbs @21! 
SAAS Ibe. ae a2! 
s 6 ibs. 2344 
‘96-18 lbs. a2% 
8-20 1 @21% 
20-22 Ibs. @19% 
22-24 ibs. @18 
24-26 lbs. @17% 
25-30 Ibs. @16% 
Picnics— 
NE. EE, ccc cucwsccceee sce venecevee @15% 
By PR, BEB wis ccccscccccsccvevesssces 14% 
BRD BBS, BVB orc ccccccccccccccsccvccecs 213% 
BOAR IDS. AVE... cc cccvcccccecccscvvcccecs @13% 
SE EE, I an nov hwotdecch ves st0s 00 00000 a@l3', 
Bellies—(Square cut and seedless) 
i a inca seabiene bees 6 9o40ns @27i% 
BBD TNS. GVE. «0.2 ccccccccccccccvccccccs @26% 
DPE IND, BUR sc wc csccceccccssseccescesee @23% 
I, OS on on ksseee ns oseees se eeees @20% 
BD BRB, BV s occ ccccccccvessescecccecse @19% 


Regular Hams— 
BBD BRE. BUG. cc ccccccccvcccccccsecceces 
1O-E3 IDS. AVE... .ccccccccccccccccscscess 
rr rrr ee rrr ee 


Boiling Hams—(house run) 


















16-18 lbs. avg.. @22 

18-20 lbs. avg.. @ ue 

20-22 lbs. avg @2 
Skinned Hams— 

14-16 IDB. BYE... 2. cc cceececcccceecseces @23%4 
SREB TB. RVG. oe ccc ccccccccccscccveses @22% 
BRSD BRE. BUG. «ode cvcccccccvccvccccsecse @21% 
20-22 lbs. avg @18% 
22-24 lbs. avg @17% 
24-26 Ibs. avg @lij 
25-30 Ibs. avg @16% 

Picnics— 

4- 6 Ibs. avg als), 

6- 8 lbs. avg.. @14% 

8-10 lbs. avg @14% 
BOTS TOS, OUBe occ ccciccsccccccessececees al4\ 
BO TE, BOB c sv ccwdsscesccccccasccsceses @13% 

Bellies—(square cut and seedless) 

ee OIE Ss bu wendnsncsccusesccenerer @27 
BRD GR, BUR oec cc ccccnccccccesccccccece @25 
1O-12 IDS. AVEB.... 2c rccccccccccccsesses @22'4 
Ce ee eT eT Te TTT Tt @19% 
SD HR Des 00 cncscesicncoednecencces @18% 

Dry Salt Meats. 
ixtra short clears, 35/45...........secc00s ala 
Extra sbort ribs, 4 a@la's, 
Regular plates, 6 sie @i1% 
Chemr meates, 6-6. ....wccccccccesese. @1o%, 
i  .- Bi on inp Pb0es ne:teesSsenesenee @1i0% 
Fat Backs— 

BBD BS. AVE... - cc ccccccsedecscessecses @10% 
Se Ms ccc cccedecccccccesccccss @au% 
32-34 Be. OVE-....... a@l2 
34-16 Ibs. EVE.......-. @12% 
16-18 lbs. ave.. @12', 
18-20 Ibs. avg...... @12% 
BPE BE. UB oss ncscnecdenccccsercccess @i13 


Clear Bellfes— 
-16 


lbs. avg 16% 





Ibs. @16458 
Ibs. 16% 
5 lbs. « 16% 
lbs. < @16%& 

30- Ibs. ¢ @16 
35-40 Ths. re @l5% 
NE ons to Chiw ba be Shas a Gees n'es @15% 


PURE VINEGARS 


A.P. CALLAHAN & COMPANY 


TREE? 








FUTURE PRICES. 
Official Board of Trade Range of Prices. 


SATURDAY, FEBRUARY 13, 1926. 




















Open. High. Low. Close. 
LARD 
RT anecwus 14.80 14.82% 14.72% 14.75 
DR css aes 15.0214 15.07%, 14.95 14.9734 
CLEAK BELLIES 
| COTE 16.35 16.35 16.35 
BURG een cans cee ce 16.6214 
SHORT RIBS 
May 16.00 15.75 15.75 
duly ae ~ 5.72% 

MONDAY, FEBRUARY 15, 1926. 

Open. High. Low. Close. 
LARD 
Mar. r es 14.55b 
May 14.8714 14.7214 14,85-874ax 
july 15.12%, 14.97%, 15.07% 
CLEAR BELLIES 
May .......16.47% 16.47% 16.40 16.45b 
ME ctclepes sen > cee er 16.75 
SHORT RIBS 
_ fore 15.80 15.82% 15.77% 15.8244b 
FOE ou» \aee: ¢08- eae ate 15.80b 

TUESDAY, FEBRUARY 16, 1926. 

Open. High. Low. Close. 
LARD 
Mar. ......14.45 14.45 14.37% 14.42% 
ts ae aan 14.80 14. 14.70 14.75ax 
CC 15.00 15.05 14.95 14.95b 
Bes, wansvns ones cone pes 15.20ax 
CLEAR BELLIES 
Oe sssnede oes oss save 16.35ax 
PN, asskemk ok cae aes 16.65ax 


SHORT RIBS 
eer rer 15.80 15.80 15.6244 15.624ax 
PN sesaues 2<0% aes ants 15.60n 


WEDNESDAY, FEBRUARY 17, 1926, 


Open. High. 


Low. Close. 





MOY .scasss 16.25 16.10 16.20b 


16.30 16.45b 





SHORT RIBS 





_. Sees 15.55 15.4714 15.47'4b 
MET sce gned 15.3714 15.45 15.45ax 
THURSDAY, FEBRUARY 18, 1926. 

Open. High. Low. Close. 
LARD 
Mar 14.621, 14.55 14.62%4ax 
May 14. “4 4.824 5 
Jul 
Sept. 





CLEAR BELLIES 
May .. .16.224% 16.42% 16,2214 16.42% 
SO Sucee sa ee aie = 16.6744b 
SHORT RIES 

May .......15.57% 15.75 15.57% 
July .......15.50 15.67 '5 15.50 





FRIDAY, FEBRUARY 19, 1926, 


pen, High Low. Close. 


14.75 14.65 14.75b 
216 15.0714-10 u 5.00 15.0714-10b 

15.30 2%  15.30b 
15,.50-5214 15 0 15.50-52 4b 





CLEAR BELLIES 


eT ceca ie i6.50 16.60 16.50 16.574, 
BE se Svbae. vans os vr 16.8714 


SHORT RIBS 
May 


July .......15.67%4-70 15.75 15.6744 15 








H. G. S. 
Packing House White Paint 
Harry G. Sargent Paint Co. 
502 Mass. Ave.. INDIANAPOLIS, IND. 











February 20, 1926. 


CHICAGO HOG PURCHASES. 
Purchases of hogs -by Chicago packers 
for the week ending Thursday, February 
18, 1926, with comparisons, were as fol- 
lows: 





Week Cor. 

ending - Prev. week 

Feb. 18. week. 1925. 

Armour & Co...... ae 10,101 13,530 
Anglo-Amer, Proy. Co... 6,769 7,470 
me SRR 10,702 19,679 
G. H,. Hammond Co.... 4,661 9,163 
oo ke’. er 10,859 17,027 
3. ke Far 11,809 13,409 
Boyd-Lunham Co. ...... 8,124 7,486 
Western Pkg. & Prov. Co. 6,735 10,000 
Roberts & Oake........ 4,540 4,730 
Ee 2 ere 5,498 5,336 
Independent Packing Co. 2,612 °* 5.274 
Brennan Packing Co..... 7,009 7,112 
Agar Packing Co....... 2,124 1,287 
MMEE” 5. Joven ssadedses 91,943 121,443 











CHICAGO RETAIL FRESH 
MEATS. 
Beef. 


No. 1. No. 2. No, 3. 





Rib roast, heavy end......... 30 25 12 
Rib roast, light end.......... 40 30 20 
Chuck roast ..... oaceonse coco OO 20 14 
ee 45 35 20 
Steaks, sirloin, first cut...... 45 35 2 
Steaks, porterhouse ..... os 40 25 
Steaks, 28 25 18 
Beef stew, ck coe 20 18 12% 
Corned briskets, boneless...... 24 22 18 
SN REED. ox unescene <2 12 10 
Corned rumps. boneless........ 25 22 18 
Lamb. 

Good. Com 
Ee eee ere 32 21 
ESE eter rire he 38 28 
MN weseves see ecekesne peeese Se 10 
Chops, shoulder ........... cos 10 
Chope, rib and loin........5... 50 be 

Mutton. 
Re? “cutaawestnennee cecunous 24 
MT, on oadaceenwseedecsion cose WD 
BOUIREES cc ncccnccccccces coos 
Chops, rib “and loin........ cos a 


Twine, whole, 8@10 avg............. 
Loins, whole, 10@12 avg 
loins, whole, 12@14 avg....... 
Loins, whole, 14 and over....... 
RSA ie a at ery ee 
Shoulders ...... poeenecececcs 
Butt: 





ING voc c nic anekbwkeedanckuadse maa 28 @38 
ED 5a ns'd 02-4600 0 d9 5 spe esaseaascae 18 ex 
EEE bind GOS SCd'ou 56405 oNehSO ORR CSCO se ee Ke 24 35 
a PPP ire rrr Sovecececescve ..14 18 
DEED sreveusecrecaceses Chuseeecevuses 12 24 
Cutlets... ‘ @50 
Rib and loin chops @40 








DE concen sSdcuhesennte ss 6 
Shop fat ‘ ‘ é 3 
Bones, per 100 lbs eee 50 
Calf skins ne @19 
Kips .... @15 
Deacons 12 
CURING MATERIALS. 
Bble. Sacks. 
Nitrite of Soda, 1. c. 1. Chicago........ 10% 
Double refined saltpetre, gran., l. c. l..... 6% 6% 
ME oon saweneindnssuses SeeaNddauces 8 1% 
Double ey nitrate of soda, t. 0. b. 
ee ee ree 3% 3% 
Less car carloads, granulated......... 4% 4 
| TT ero rr errr irre 5% 5 
Kegs, 100@130 Ibs.. le more. 
3oric acid, in carloads, powdered, in bbls. 9 8% 
Crystal to powdered, in bblis., in 5-ton 
TOUR OE TRB cs ssccsccscccces v0eeeeve 9% 9% 
In bbls. in less than 5-ton lots......... 9% 10 
Borax, carloads, powdered, in bbls........ 5 4% 
In ton lots, gran. or powdered, in bbls.. 5% 5 
Salt 


Granulated, car lots, per ton, f.o.b. Chicago. 





RN ces haosneieeuwcest s4chnaneae ana s 64eee.e teen 
Medium, car lots, per ton, f.o.b. Chicago, bulk 9.10 
Rock, car lots, per ton, f.o.b. Chicago....... 7.30 

Sugar 
Mr GMOS, DO TRIB se 0s i s0sccees cece ; @4.35 
OO WEE, OD) TRIIB sas ox 550 ans soecciucce @4.25 


Syrup, testing 63 and 65 combined sucrose 


rrr i reer rt er re @3144 
Standard granulated f.o.b. refiners (2%)... @5.25 
Plantation sean f.o.b. New Orleans 

ess (2% 





a? a7 A 


ees el 


ve TOM Ew We we Se Se Oe ee 


February 20, 1926. 
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OLEOMARGARINE. 
CHICAGO MARKET PRICES mesures tae ee 
— a. 1 lb. cartons, rolls or bie 
0. ORME cvcccccccccsccsveseesccecee @2 
WHOLESALE FRESH MEATS. DOMESTIC SAUSAGE. White animal fat margarine in i ib. car 
Fancy pork sausage, in 1-lb. carton....... 29 ; , oe re, = 6. be tame @22% 
— Goa’ cute alii tk eee 3; Nut margarine, 1 Ib. cartons, ak Tana. @21 
eT c ss Country style sausage, fresh in bulk...... @18 a Be ag oe 
Ww ne ones ne ee , iauek acne eee RS 6 saeercisiae.s et Pastry oleomargarine, 60-lb. a. to. Chi- 
Prime native steers........-- 17 @19 19 on. te te in pork cesings. ‘ @21 Te AT bias Pan eae @16 
: RIVE BEGETS. 2.000 0600 1 @li 18 ‘a ‘uw! n sheep casings ‘1 
bre Se it aguante tae 12 @le 14 @16 Bologna in beef bungs, choice. . 17 DRY SALT MEATS. 
co eS | re er 13 @18 13 @18 Bologna in beef middles, choice... 3% 18 MESURE GHOTECHOEIS. oo. kn. sccsiccsnee @14% 
OS "iE a A AR a a 9 @13 7 @ll Bologna in cloth, paraffined, choice... ..... 15 Pee ONORE PINBL ys 055500555 ccs qos ens cne @144 
Hind quarters, choice........ a2 @27 Liver sausage in hog bungs........ teens 23 Short clear middles, 60-Ib, avg............. @161% 
Fore quarters, choice.......- @iz @15 Laver sausage Uf Ten FORNIERY 5665605000000 @is Clear bellies, 14@16 Ibs.............2...05- Q16% 
ON MNOS 6 fara haagec ck Gea nkiees tisxe ners 5 Clear bellies, 18@20 Ibs.......... @i6} 
Beef Cuts. New England luncheon specialty........... 27 Clear bellies, 25@30 Ibs... 1... 0.0.0.0... 16% 
' : @34 838 Liberty luncheon specialty ... - er ee a2 ib bellies. wy tee Sisk 
Steer loins, No. 1 cece ee eees a es 30 Minced luncheon — +aswecdioonnce ss @16 Rib bellies, 25@30 tbs ; igi 
Seeer — cn SON a bed 45 Tongue sausage........ osenes soeedteeees xs Fat backs, 10@12 Ibs...................... @UM 
Steer Short Loins, No. 1... . _- Hd Blood sausage......... ostes Uaikaoweseees 19 Fat backs, 12@14 Ibs seeee, kee 
Steer Tain Ends Chily 8) “ Gos Polish ee Se rae eee oan ore 17 Fat backs, 14@16 Ibs @12% 
Steen declan ede <4 f @24 ee Lae eee Seats wena ate ceaeseents 18 Re GIA PIAGEE.< . 66. ccc e ews @l2 
Stee “ » sro. bey E855 59 stab ad OR ASN Vides de ed autaeluae se Oks ( hy 
Cow Short Loins... -y--.es- G5 ; DRY SAUSAGE. rity 
Betas ie ace tet) 8 lat, choice, in hog bungs........++.++ @52 WH 
Cow Loin Ends iuiee) Gis pach DS OLESALE SMOKED MEATS 
y 06 Jervelat, new condition, in hog bungs...... 22 ‘J 
Steer Ribs, No. 1... 22 Gauiak wr oui: a bat ae. 22 Regular hams, fancy, 14@16 lbs.......... @30% 
Cn ne 1... 8 G3 Thuringer Cervelat Res cinae sig “fp AEC 25 Skinned hams, fancy, 16@18 Ibs.......... @31 
ee oe : @i6 era <caeees oveess ss vavewes 2 Standard os gwd hams, — Ibs.......-. 28% @2: 
Cow Ribs, No. 3 @ 9 pS eee cir dere Gh egauiewaier owas 30 Py I IR ade ar cerdasesdcneeeesien 20% 
Steer Rounds, No. 1......- es @l4 B. C. Salami, choice........ Peeuce 49 Standard ofan WO Reis 6iscs sieves cea Seis S33 
| sed Lem Bit Bots «528s 13% Milano Salami, choice, in hog ‘bungs....... Standard bacon, 10@12 Tbs Pe COP eee @30 
Staar tea. No. 1... ei C. Salami, new condition............0.. 26 Standard bacon, 12@14 Ibs................. 27% 
Steer Chucks. ON ae alla @l1 Frisses, = one MIAAIES. 2. cccccccecs br pote gd bacon ae Me DOD iccscecseus ent 
stee came eee ese * > yenoa style Salami ........seeseeeeeeeees 56 ooked hains, choice, skin on, surplus fat 
— ee So oa < ioe aa dE RRS 42 7 rere rr : ssigtues @41 
Steer Plates i. Ser as 1014 jae new eee “74 Cooked hams, choice, skinned, surplus fat 
set eeeeeeeeee secs , ADICONL ..ccccccccccccscccccccccccecccccs GOR OE nen ecccrccsvcccccccsccceccccscccess 42 
Medium Plate . Benen naan ant ome a8 ae Italian style hams... on a hams, choice, skinless, surplus fat ° 
Briskets, No. 2.............. @l4 o irginia style hams.......+..eeeeeeeeeeees Pa. Se @43 
Bri 8, N D 2 ked picnics, skin on; surplus fat ee @27 
Stent Bere a a ¢ iy SAUSAGE IN OIL. Cooked picnics, skinned; surplus fat off. ... @2n 
208 NN nds. ... oo 4 ? Bologna style sausage in beef rounds— Cooked loin roll, smoked...........0.seee es 43 
Reece @ 7% @ 5% Small tins, 2 to crate $7.00 
or “ riz =Sfsi(‘<iéséSmaa‘iil’:s«étnins, «2s to: crate........ Kaew aeuch sows A 
wend -ssstcepatglaapeehannie e5 @ 34 Large tins, AP AMMRLES cae caneap ied ccnienes 8.00 ANIMAL OILS. 
Strip Loins, No. 1, boneless.) @45 Gos ‘Frankfurt, style sausage in sheep casings rime tun ofl 16% @17% 
Strip Loins, No. 2........... @40 50 ma ns, 2 to ¢c bide HOSS nA Csd eae Cat ees i) 3 : gh I ean A” 
ap ise He. 3........, @25 40 Large tins, 1 to cra te... onsesenssseese sees 9.50 — ee Die c eee eee cece neces i ts 
Sirloin Butts, No. 1.......-. @28 go §_-«‘Brankfart style sausage in pork casings— <a. Meo ae oe oo 
Sirloin Butts. No. 2 @23 25 Small tins, 2 to crate....cccccccccssesccesecs 7.50 uxtra No. 0s Se 12% @13%4 
Sirloin Butts, No. 3......... @15 18 ee tins, Ee aT 2 lala well 5 | SERN bpeobnanier iar 1b ize 
‘irloin Rom Ses cess : in pork canites— Re SAMUS face ass dein ccesceecneveaaae 2 2 
— Soka _ an <td aisha @ 4 35 Small tins, 2 te aPatee oo sces- - 7.50 Pure neatsfoot Oi). .... 6... cece eee eee e eee 17 Glia 
‘eef Tenderloins, No. 2..... @65 @65 ‘aver tite, £ 0 CEBU. ccdcccccsc S60 WRCR BORCIINE Gin iy dec esewenceeesets 12% @13 
NN MINN. 55'c as ais5 08.6 51.038 @18 @l17 Large tins, NGG OID OUR ooiccks ccicntcdenceeduen gia 
a Mange oo : @18 or SAUSAGE MATERIALS. Acidless tallow oil......... saeebeernceces 12 @l2% 
Hanne ‘Tender Gis Sib Begnta, pork, mma veers Beer LARD (Unrefined) 
Beef Products. — Ry eFimnings. == oan Har bakes 19 “+f Prime, steam, cash tierces../............ @14.55 
Brains, per Ib...........006 11%@12% 9 @10 Pork cheek meat. -$ Mate er ea vee Soe 10 — a loose. . 3.b2 
seal oso 29 Pork hearts............:«, AEE eee eae ae q As, NWMRE URED! Sos 2c to eves baanceaee ba. @16. ‘37 
eet is 2 80 beeen ete 
. eee one » MC@ICSS CHUCKS. «eee er eeeee ee ee 
Ox Tall. per wie 10 @1L Shank meat. «.- se eeeeeesee @ 9% LARD (Refined) 
‘resh Tripe, a, No. yveef trimming @ oer 
_— Tripe, H. - @ oA ‘ @ —— pease ies - 64@ om ce nae —_— renee heal Na Sitio 
OT eee a @ eef cheeks, trimmed............ 7 4 ’ silent sal SC Na @14.5 
Kidneys, per Ib...........055 914410 @ 8 Dr. canner cows, 300 Ibs. and up.... “ 7% COMPOUNE vee eevee cree cece eee ener eee e ees @12.75 
Dr. cutters, 400 Ibs. and up.......---eeeees 4 
Veal. Dr. pologna bulls, 500-700 Ib8........0+.6++ @ 8 OLEO OIL AND STEARINE. 
c hae, ne Ee eS ‘ 29 2 | ere rererrr rr Trt ewes g eee - 
og 1 G22 18 G20 Grea pork tongue Yeas trai.) ae 1% ~ Ylee tek Me so ceri use 
Good Saddles. ............... 1S @28 18 @28 (These are prices to wholesalers, on material packed Prime No. 1 oleo Oll.................0.-. ge! 
Sign SE c.g cas cv enaawd 12 @i4 12 ais in new slack barrels for shipment.) Prime No. 2 oleo oil. @1 ‘os 
Medium Backs.............0. 10 @i2 8 SAUSAGE CASINGS. No. 3 oleo oil............ 101¢G10% 
Wat Seats 0. B. OHICA rime oleo stearine, @i1 
eee ae a - ° @1 nat rounds, domestic, 180 sets per tierce, @18 TALLOWS AND GREASES. 
for taal ere al ro 3 Sr Beet rounds, Gemsastio, 140 sets per “tlerce, Edible tallow, under 2% acid, 45 titre..... 10 @10% 
SOR SERRA! er enn oe 5 7 Ee ae os Oe @25 Prime Pkrse. tallow............ceeeeeeees ss D5R@ 9% 
_ Reet rounds, export, 225° sets” per ‘tierce, No. 1 tallow, basis 10% f.f.a., 42 titre.... 9 @ 9% 
‘ om ~ |, \ < \ \ SMT cae a heeee ae eeu nee @31 No, 2 tallow, basis 40% f.f.a., 40 titre.... 8 @ 8% 
Choloe Lambs. ......scccccee a2 (29 Beef. AE 110 ‘sets per tierce, per set... @1.50 Choice white grease, max. 4% acid, loose, 
Medium Lambs @ 23 @27 Beef bungs, No. 1, 400 pieces per tierce, WN sic Ccanch ded sau eae pha cet sas si. ¥9 9%@ + 
Choice Saddles 2s @30 POF PIECE 2.0 .cecccccccesccvcccsccvcccecs @22 B-White grease, max., s* CIA. 00.000 eee @ 
ations Saddles..... . @26 @28 Beef oo No. 2, 400 Pieces per pees pao ROMGW. GrONNe; IFI0 BAG. 64 60k ccrcecssces 84@ it 
Rn cs ov waves a20 25 per piece .......... ec ceceeee Brown grease, 40 dds déeeee-s sie atlanta 
Mcdium Fores............... @18 4 Beef weasands, No. 1, ‘per piece. faecinavaaea @16 : ig S Obs 
1 b Fri it a3 31 See Beef weasands, No. 2, per piece @ 8 
aamb DR OE WD, 5 55.5 53 a0:0 32 7 p22 y Bocesccsveces a ILS 
Lamb Tengees, Ae als Gis — binders’ small, per rdoeen @1.45 VEGETABLE O ° 
Lamb Kidneys, per Ib....... a2 25 Beef bladders, medium, per dozen 1.85 ‘rude © ed of y 
is Bess oe cad Beef bladders, large, per doz....... a Ge ~~ ~pepeteniperamnativendiventy 
Mutton. Hog casings, medium, per wal, 166 yas... @2.25 white deodorized, in’ bbis., c.acf. Chicago. "@13 
; Hog casings, narrow, per Ib. f. 0. 8........+ @3.00 Yellow. deodorized, in bbis..... . 2. 12% @ 13 
Heavy Sheep............++ @is @i1 Hog middles, without cap, per set.......... @iT Soup stock, 50% f.f.a. basis, f.0.b. mills.. 2 @ 2% 
Light Sheep. .....-...+seeeee @i5 @16 Hog middles, with cap, per set..........+- @20 Corn oil in tanks, f.o.b. mills........... 9%@ 9% 
Heavy Saddles. ......0.cceese @is @l4 Flog bungs, @xport.......- ceeeccereeeeees @30 Soya bean oil, seller’s tanks, f.o.b. coast, .11 "G 11} 
ERM MODI OR soe 5. 0-0 b00:6000's @17 @li Hog bungs, large prime........-.eeeeeeeees 23 Cocoanut oil, ‘seller's tank, f.0.b. coast ouep 0% 
eS a SA @10 @ 8 Hogs bung, medium.......... ececccees ° 19 Refined in bbls., c.a.f Chicago, hom.......13. @13 ; 
Light Fores. Po rietuei aa duceans @13 @14 Ld Rm small prime............+.++- @i4 seine ’ seerees @13% 
utton Legs........ éRaeeses a2 @20 og bungs, narrow..........+- eorecesces ee 6 
Mutton Loins. . tee . @l2z @14 Hog stomachs, per pieCe.........s+s+eeee 8 FERTILIZERS. 
Mutton Stew... @10 @10 Blood, unground and ground.............. 
Sheep Tongues, 1 ais gt VINEGAR PICKLED PRODUCTS. RN caka-sedanateebikcitedeetuee 
sheep Heads, each.......... @10 10 Regular tripe, 200-Ib. bbl.........eseeeeeeee ees 14.00 cae tankage, 10 to 12%. 
a ra Honeycomb tripe, 200-Ib. bbl...... waasieesaco ee — pow gee lle EE 
ce socket honeycomb tripe, 200-Ib. bbl.............18.00 . ; 5 ankage 
" a‘ ’ ia 5 Pork feet. 300. Ib. DOlesasseseevseessscecessees 17.50 — LS...) Oa 
Dressed Home aise e oes og G25 @is Pork tongues, 200-Ib. bbl... .......eseeeeeees oo re RS ees Se Br ei... -- 
~~ ains, 8@16 Ibs. avg...23 @24 @1i% Lamb tongues, long cut, 200-Ib. bbi. 222222222 42:00 eat steam bone per ton............ 
on Te Te oe @30 } 4 Lamb tongues, short cut, 200-Ib. bbl.......... 51.00 nground bone tankage per ton 
. Wm as Hoga viene emacs mans Ww 2h @22 
PE re ee et ae @1s'% 1 
CA on evsvsone | G18 gig BARRELED PORK AND BEEF. HORNS, HOOFS AND BONES. 
Venderioins ........ 50 @be D4 ess pork, regular........csscccseceeeses ae 34.! No, 1 
a aie } tr} a Fay bank puuk, B00 04 pleens.....:c0c.  SEOO eg Reee Be oremias........-+-- SI Bee 
Leaf Lard ale Gi Family back pork, 35 to 45 pieces.. 38 No. 3h rns, 40 Ib. average. 1.90 2.05 
i Pt at ee ee ee G ) 4 eacerse ad O. Dd DOTNB .cccscccce o* 
Back Fat....... t ee i ne @ 17 oi5 Clear back pork, 40 to 50 pleces......cccuee 34.50 Hoofs me Fae ange se 
ES ES RETRO ee erin 19 @20 @15% Clear plate pork, 25 to 35 pieces...........- 27.50 Hoofs, white 70.00@ 75.00 
MEINEM sips Oe op 60s Sxlasvien a aie @12%4 Clear plate pork, 35 to 45 _ COB. ce eee eeeees 26.50 Round shin bones, heavies ste esee 90,00@100.00 
i ails Sa tee ne tigi stony 4 ar @20 @iu mage A —_ seteeeees tees a Round shin bones, lights and med...... 55.00@ 65.00 
A ge nn eee cons DS Ss 2s is a fll ee eccccccccecccccccccccecs A 
fall bees. ........ es gi Plate beef......---....seeseees 23.00 Lights fate . Diaeadotias s dauastees ries Peed 
AT od a aca @ 9 ) Extra plate beef, 200 Ibs. bbls............++ 25.00 Tr rehit ’ 
Slip, D § @ 9 a naan, heaves. «eas easeeceeees 90.00@100.00 
blade @1b 8% Thig mes, ts and med........... $ i 
i aus @s COOPERAGE. Buttock bones ce-sescse.cessccccccecee 6800@) 00.00 
vidneys, ? a at @ui @ 8 Ash pork barrels, black iron hoops....$1.80 @1.85 Note—These quotations apply to No. 1 product, 
oe “ @ 8 6 @7 Oak pork barrels, black iron hoops..... 2.00 @2.05 which must be assorted, “x from grease Lech ‘and 
= ins @i5 Paes Ash pork barrels, galv. iron hoops..... 2.00 @2.05 cracks, hard and clean, uniform as to cut and weight. 
cial q@ 8 weee White oak ham tierces..............5. @3.20 Packed in double bags and carload lots. Quotations 
= ae Soak vi nert test sn snatene all @ 6% Red oak lard tierces...........+++++++ 2.37% @2 40 on unselected stock will be found in ‘Packinghouse 
SE RR Er See Lory @i0 @8s8 White oak lard tlerces.......c.scccee% 2.57 1%4,@2.62% By-Products Markets’’ reports on another page. 
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Retail Section 
Straight Talks With Meat Retailers 


IiI — How Do You Figure Your Selling Prices? 
How do you figure your selling prices, Mr. Retailer? 
Do you make frequent cutting tests and base your prices on them? 
Or do you simply sell for the same prices your competitor does, and trust 


to luck to make a profit? 


If you wait until you see the other 


you are flirting with trouble. 


fellow’s prices before, setting your own, 


The only way to be absolutely certain that you know “where you're at” is to 


make your own cutting tests, and use 


the results as a basis for figuring your 


rices, says W. C. Davis, marketing specialist for the U. S. Bureau of Agricul- 
j £ SI £ 


tural Economics. 
In the following article—one of a 


series he is writing for THE NATIONAL 


PROVISIONER—he points out the dangers that the dealer faces when he sets his 


prices by guesswork. 
Read it—it will make you think! 


This is the third article by Mr. Davis in 
peared in the issue of Jan. 23, 1926, and the 


Retailer’s Price Gauge 
By W. C. Davis 


In every business enterprise, whatever 
its nature may be, there is always present 
the overhead, or cost of operating. 

Selling prices cannot be determined 
without first determining what the operat- 
ing cost will be. 

In most businesses, the operating costs, 
under normal conditions, are rather defi- 
nitely fixed; or at least variations in this 
respect are confined to rather narrow 
Under such conditions it is not 
difficult to determine a fair selling price 
that will yield a definite return on the in- 


limits. 


vestment. 

In a yveneral way this applies to all 
products of a non-perishable character, 
especially products which have become 
standardized. The price gauge is, there- 
fore, practically stable. 

Many Things Affect Price of Meat. 

Because of the character of the product, 
and the influence which shifting demands 
have upon prices of meats from different 
parts of carcasses, the retail meat dealer 
is an exception. In this respect, he is out- 
standing. 

Conditions surrounding the sale of fresh 
meats are vastly different from those sur- 
rounding the sale of almost any other 
No set of retail prices cover- 
ing all cuts from a carcass can be used for 


commodity. 


an indefinite period without entailing a de- 
gree of uncertainty. 

We meat eaters have peculiarities of 
taste, and our whims in this respect are 
many and varied. It has been said that 
It is equally 
as true that variety in selection of meats 
lends enchantment to our epicurean tastes. 


“variety is the spice of life”. 


Meat Prices Change Quickly. 
Therefore, what seems a fair price for a 
particular cut today may be altogether 
wrong tomorrow. There are several con- 
tributing factors that must be reckoned 
with. A shifting of demand from one or 
more cuts necessitates new price adjust- 


this series of “Straight Talks.” The first ap- 
second in the Feb. 6, 1926, issue. 

ments. Differences in cutting, although 
only slight between meat cutters even in 
the same market, affect percentage yields 
of cuts. 

Differences in yields of cuts. due to dif- 
ferences in grades of carcasses, frequently 
necessitate price adjustments all along the 
line. While net results caused by any one 
of these factors may be only slight at 
times, yet it is entirely possible that all 
may operate at the same time. 

The uncertainties involved are too great 
for any retail meat dealer to take a 
chance. His prices, therefore, cannot re- 
main constant on all cuts even though the 
wholesale costs remain the same. 

For these reasons, the determination of 
retail fresh meat prices is more intricate 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You are working in the dark 
if you do not! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THe Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provisioner, 
O14 Colony Bldg., Chicago, IIL 


Please send me copy of reprint on “COut- 
ting Teste for Retailers.” 


CURY wc rccccccvccccccccceccccsecsccccccsccs 


Enclosed find 5 cents in stamps. 











than of most any other commodity. It is 
a matter that requires constant watching. 
Many Retailers Have No System. 

“Mr. Retailer, how do you determine 
your prices?” During the course of the 
Department's study of the retail meat in- 
dustry this question was asked hundreds 
of dealers. 

Many admitted they had no system, but 
were guided by prices displayed by a 
nearby competitor. If the competitor was 
operating a losing game so was he. He 
had no means of knowing. 
guess and nothing more. 


It was purely 


There were others who had been long 
in the business and claimed to possess 
what amounted to supernatural powers, 
resulting from long experience, whereby 
they could determine prices accurately. 

Still others were found who depended 
solely on published charts based on whole- 
‘sale costs and a fixed percentage of gross 
profit to guide them in pricing retail cuts. 
No provision was made and no considera- 
tion was given to the influence shifting of 
demand or disproportionate demand for 
some cuts had on prices of other cuts. 


Successful Dealers Make Cutting Tests. 

There is another class which eliminated 
“guess” from all their operations. As in- 
dividuals, the operators composing this 
class were generally successful. 

These determined selling prices by fre- 
quent cutting tests in their own shops. 
Nothing was left to guess. Most of them 
had learned from unpleasant experiences 
the necessity of being sure. 

The thought I want to leave with retail 
meat dealers generally is, no one outside 
of your market can with any degree of 
accuracy tell you what the different cuts 
from a carcass should bring over your 
counter. There are too many fluctuating 
factors that cannot be controlled and cut- 
ting tests in individual markets is the only 
safe course to pursue. 

Your progress as a retail meat merchant 
is dependent largely upon whether you 
make frequent retail cutting tests in your 
shop, or leave the determination of prices 
to chance. The application of modern 
methods to retail meat distribution de- 
mands full, accurate and complete infor- 
mation on all your problems. 

First-hand information is always safest; 
study your individual needs. No one 
should know them better than yourself. 

Must Make Tests Frequently. 

The only safe gauge for determining 
prices of fresh meats sold over your coun- 
ter is that of frequent cutting tests. No 
other means for determining prices can be 
used with any degree of accuracy. 

There are no fixed price relations in the 
retail fresh meat industry and never can 
be unless some means is found whereby 
our fluctuating tastes and desires as con- 
sumers are standardized. And that will 
not come in our day. 

3usiness safety for the retail , meat 
dealer depends upon his ability to adjust 
his prices in an intelligent manner. This 
can be done only by frequent cutting tests. 

[Another talk with retailers by Mr. Davis 


will appear in an early issue of THE NA- 
TIONAL PROVISIONER. ] 
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Wisconsin Dealers Celebrate 
More than 700 people attended the 


Silver Jubilee of the Wisconsin Retail 
Market Men’s Association last week in 
Milwaukee. The meeting was held on 
Feb. 11 to celebrate the 25th anniversary 
of the association, and took the form of 
a dinner, followed by a dance. The crowd 
was so large that the Hotel Pfister, where 
the jubilee was held, was forced to pro- 
vide for an overflow. 

The evening was opened by a musical 
number by the orchestra, and was fol- 
lowed by community singing of “America” 
led by Geo. A. Ludington. This was fol- 
lowed by the singing of “On Wisconsin” 
and other popular songs. 

Dinner was then served, during which 
time the members were entertained by 
the orchestra and songs were rendered by 
a quartette. During the dinner all the 
ladies were presented with an automatic 
pencil, while the men received their share 
in cigars and cigarettes. 

Emil Priebe as Toastmaster. 

Toastmaster Emil Priebe, secretary of 
the association, then took the floor and, 
after talking briefly on the growth and 
benefits that the members derive from 
their organization, called on Mayor Daniel 
Hoan of Milwaukee for an address. 

The mayor responded by congratulating 
the officers and members of the organiza- 
tion on this celebration and added that 
he had talked to many an audience in that 
hall but never to so large a crowd. He 
then talked on civic and municipal affairs. 

President Jacob Herman was then called 
upon. He told some of the past events 
regarding the organization, and mentioned 
what it had done and is doing for the re- 
tail market men. Special stress was laid 
upon the organization of the Market 
Men’s Fire Insurance, the Plate Glass 
Club and also upon the organization of 
the Retailers’ Tallow & Calf Skin Associa- 
tion, of which he is also president and 
general manager. 


Herman Expresses Thanks. 


President Herman thanked the market 
men for the loyalty and co-operation they 
have displayed and closed by expressing 
his hope that this organization would con- 
tinue to prosper and get stronger, and that 
all present would be alive to celebrate the 
Golden Jubilee, 25 years hence. 

Toastmaster Priebe told several stories 
and jokes, one in particular pertaining to 
a leather bag which was presented to one 
of the Chicago men at the last Wisconsin 
state convention. 

He called on John T. Russell, past na- 
tional president, who represents the re- 
tailers at the National Live Stock and 
Meat Board and who is one of the best 
posted men in the meat industry. He is 
the one the story about the grip affected. 

Mr. Russell responded briefly, mentioning 
how the various organizations experienced 
many difficulties before being finally put 
on solid footing. He also spoke about 
the National Live Stock and Meat Board, 
which is organized for the purpose of 
bringing the wholesaler and retailer to- 
gether on better terms for the good of 
the industry. 


Joe Seng Called On. 


Past national president Josenh F. Seng, 
who is also past state president, was 
called upon. He is one of the original 
organizers of the Wisconsin Retail Mar- 
ket Men’s Association and told a very 
interesting story as to how this organiza- 
tion started, the troubles they experienced 
and how they finally prospered. 

Mr. Seng also related how he drafted 
sanitation rules in co-operation with the 


. FOtary; 
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health department, and what pleasure it 
is for him to see sanitary conditions in 
practically all of the local markets today. 

Toastmaster Priebe was by this time 
bubbling over with stories and jokes and 
told several more good ones. District 
Attorney Eugene Wengert made a 
splendid address on the subject of “On 
Wisconsin.” 

Tells of National Association. 

The next speaker was John A. Kotal, 
National Secretary of the Retail Meat 
Dealers Association. Mr. Kotal respond- 
ed with a story about Mr. Priebe, which 
“brought the house down” with laughter. 
He then spoke of how he is on the jump 
continually, offering aid to organizations 
all over the country and what is really 
accomplished through organization. 

The last speaker was National Presi- 
dent Wm. M. McGonigle, who made the 
trip from Cleveland, Ohio, to attend. Mr. 
McGonigle congratulated ‘the officers and 




















JACOB HERMAN 
President Wisconsin Retail Market Men's 
Association. 


members on the event of their Silver 
Jubilee and stated briefly the accomplish- 
ments of the national association. 

The floor was then cleared and dancing 
was the order of the day until the early 
hours. 

R. A. Bertschinger, chairman of the 
entertainment committee, and his able 
committee members, are to be congratu- 
lated for the capable manner in which the 
affair was promoted and handled, every- 
thing running to precision and schedule 

Officers of the association are, Jacob 
Herman, president; C. J. Turck, Charles 
Hess, R. A. Bertschinger and A. H. 
Musch, vice-presidents; Emil Priebe, sec- 
A. J. Gahn, treasurer; H. Buel, 
financial secretary; Edward Liederbach, 
master-at-arms; A. Butcher, inner guard; 
Louis Heymann, outer guard. 


J. C. Bruce has purchased the East Side 
Market in Council Grove, Kas. 

Stanley Hruby has sold his meat mar- 
ket in Dodge, Neb., to Frank Ferenc. 

C. A. Serl has engaged in the meat 
business in Minatare, Neb. 

N Sorenson and P. N. Petersen 
have purchased the Broadway Meat Mar- 
ket, Broken Bow, Neb. 

R. C. Gambling has purchased the meat 
and grocery business of Smyser & Son, in 
Middleton, Ida. 

R. T. Runyan, 2nd and Auburn Ave., 
Auburn, Wash.. opened in the meat busi- 
ness February 15. 

Homer B. Mansfield and W. H. Fisher 
are about to engage in the meat business 
in Gold Hill, Ore. 
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A Simple System of 
Retail Bookkeeping 


A new simple system of bookkeep- 
ing for the retail meat dealer has 
just been put on the market. 


It is known as “Lindquist’s Ideal 


Accounting System” for retail meat 
and grocery dealers. 


The author, Roy C. Lindquist, has 
made extensive surveys in retail 
meat markets all over the country 
for the past several years, and 
knows what the retailer needs. 

He has given him this in his “ideal 
accounting system.” 


It is easy, complete, accurate. 


The binders, with enough book- 
keeping sheets to last two years, 
cost only $20.00 postpaid. 


Send your order with check to 


The National Provisioner 
Old Colony Bldg., Chicago, Ill. The 
complete system, with full instruc- 
tions for keeping the accounts, will 
be sent you promptly. 











Tell This to Your Trade! 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade, Cut it out and use it. 











STUFFED MUTTON SHOULDER. 


The housewife who regards roast leg 
of mutton and mutton chops as the chief 
dishes from mutton will be glad to hear 
about this new one. It is different and 
delicious. The recipe was taken from 
“Meat for the Family,” published by the 
National Live Stock and Meat Board. 

Use about 3% lbs. of a shoulder of 
mutton, and have the butcher cut a pocket 
in it. Stuff with a filling made as follows: 
Put 1 tablespoon of drippings in a pan 
with 1 tablespoon of chopped onions and 
cook 2 minutes. Soak pieces of bread 
equivalent to a loaf in cold water for 3 
minutes; press out the water and add to 
the onions. Add a teaspoon of salt, a 
dash of pepper and a little chopped 
parsley. Mix thoroughly, press into the 
pocket of the shoulder and sew up the 
opening. 

Now place meat in a dripping pan, rub- 
bing well with salt, pepper and flour. 
Pour over it a little drippings and hot 
water. Cook in a hot oven for 20 minutes, 
then add thinly pared potatoes and roast 
for 1%4 hours. Serve with fruit jelly and 
cooked onions. 
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Frank Hoy, of Cudahy Brothers, 
waukee, Wis., 


Mil- 
spent a few days in the city. 
T. Richardson, construction depart- 
ment, Swift & Company, Boston, was in 
New York during the week. 
F, A. Bryan, accompanied by Messrs. 
Shaw and O’Brien of Kingan & Company, 
Indianapolis, Ind., was in New York this 


week 
Fred M. Tobin, president of the 
Rochester Packing Co., Rochester, N. Y., 


left this week for a month’ s cruise through 


the West Indies. 


Mildred Hembdt, eldest daughter of 
Mr. and Mrs. Charles Hembdt of Wash- 
ington Heights, celebrated her birthday 
on February 8th by a cozy family dinner. 


Mrs. George Anseim, an active member 
of the Ladies’ Auxiliary, United Master 
Butchers of America, had a birthday last 


Monday, so they went to sce “Merry 
Merry.” 

_R. W. Howes, of Swift & Company, 
Chicago, accompanied by Mrs. Howes, 


was in New York for a few days prior to 
sailing Wednesday for Europe on the 
SS. Mauretania. 

The Murray Hill Bowling Club, of Wil- 
son & Co. employes, held their dance on 
Saturday, February 13th, at Vienna Hall. 
A goodly number were present and a very 
enjoyable time was had. 


Arthur Burck, son of the chairman of 
the New York Meat Council and Mrs. 
Frank P. Burck, celebrated a birthday on 
the 17th by a theatre party and dinner 
with a few old friends. 

Among the Florida regulars this winter 
is Louis Burk of Philadelphia, who is see- 
ing the sights on his palatial 85-foot yacht, 
Enchantress, III. Louis owns Florida in 
the winter, and Atlantic City all the year 
round! 

The annual inspection of the modern 
meat packing plant of Louis Meyer Com- 
pany, Inc., at Wyckoff and Cooper 
Avenues, Brooklyn, will be held on Wash- 
ington’s Birthday, February 22nd, 2 to 7 
p.m. There will be music and refresh- 
ments and the trade has been invited to 
partake of the company’s hospitality. 


— ae 

ON A WINTER CRUISE. 

Fink, of A. Fink & Sons, 
Mrs. Fink, C. F. Peters, of 
Peters Packing Co., McKeesport, Pa., and 
Miss 
of 5. 
with 


August C. 
Newark, and 
his daughter, Catherine Peters, and 
Arthur Luft Oppenheimer & 
New York, Mrs. Luft, taking 
their annual winter vacation this year in 
the form of a cruise to the West Indies. 
They left New York on the S. S. Veendam 
of the Holland-American line on Wednes- 
day, February 17th, and expect to be away 
about eight weeks. 


Co., 
are 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau 


of Agricultural Economics at Chicago and three Eastern markets on Thursday, 
February 18, 1926, as follows: 
Fresh Beef: 

STEERS (Hvy. Wt. 700 Ibs. up): CHICAGO. BOSTON. NEW YORK. PHILA 
EEE aaeaerrrer fk S15 50@ 16.00 $16.00@ 17.00 i 
GUE 060s ceeeewcessneceenceciadecscoenseses 14.50@ 16.50 14.50@ 15.50 REODEDIGOO kc cescess 

aes (Lt. & Med. Wt. 700 Ibs. dn.): 

Ch LS rere 00 18.00 





14.00@ 16.00 


16.004 17.50 17. 
14.004 16.00 15, 


00@ 18,08 











COO Se eeererccceceesescccccccceccces 12.00@ 14.00 13.50@ 14.50 15.00@ 14.00 14.000 15.00 
joo mead Labi ebeb bens) tobeH sn 60s epnenese 4 11.00@ 12.00 Nodes EE PS Si 13.00@ 14.00 
COWS: 
MEE Soe an weheesuespebeneese000ene ds ese00es 12.00€@ 13.00 11.50@ 12.50 12.00@ 13.50 12.50@ 13.50 
DD penechduSedssnesnesceesqneeshsnesne 11.00@ 12.00 11.00@ 11.50 10.50@ 12.00 11.50@ 12.00 
NEE a8 Ses0Kweesewsbasesenéeceessescsce 9.50 11.00 10,.00@11.00 9.00 10.50 10.00€@ 11.00 
Fresh Veal (1): 
VEALERS: 
DSUs ethnebenansasaeesh osastoneseosl 20.00 22.00 23.00 25.00 22.00@ 24.00 
SE ksthabheeebhenecasewescenescceses cece’ 18.00@20.00 ......... 22004 23.00 20.00@ 22.00 
Dt ccekssteokeenagoeeececensosens neones 16.00@ 18.00 16.00@ 17.00 19.00@ 21.00 19.00@ 
iE Dhidwbibsth ve sbeeesnabseebeecseeses 14.00@ 16.00 15.00 16.00 oe | eee 
we + age ASSES (2) 
PSESOSPSNOSSS SUSOCS OED SOOESDESEEEES ceseccdsss j§ e008 dss005 18.00@ 19.00 17.00@ 18.00 
RREOERORRSOSOSEROSERE DRED RSEENSORSOs00 sesseceses -  s¥shuenres 16 00@ 17.00 15.00@ 17.00 
PE tekesschGEGS in kbehausendtsedbwdeds: <svoibecoos 13.00@ 15.00 14.00@ 16.00 14.00@ 15.00 
TE CLtsccenuenseehSindbesecssbnendases: “savas 12.00@ 13.00 15.004 14.00 62.004 13.00 
Fresh Lamb and Mutton: 
L —= aw & Hvy. Wt., 30-42 Ibs.): 
Choi Re Pe i eer 23.00 25,00 23 3.00 26.00 23.00 26.00 
Good SEbwE NEO bE NOSES OSS oNwaRdeesa000 Se 21.00@ 23.00 21.00 24.00 22.000: 25.00 21.004 24.00 
LAMB (Med. & Hvy. Wt., 42-55 lbs.): 
DT s<CAskbclihischebSswpescceekecabeeks <<. 20.004 22.00 22.00@ 24.00 20.004 22.00 
POS ee eceveccceeseeceerevccccesecesccce 17.004 20.00 20.00@ 22.00 18.00@ 20.00 
LAMB tga Weights): 
PAP EESEEE SENSES ORAS Odds EN sc omsospe 20.00@ 22.00 19.00@ 22.00 18.00@ 23.00 sta scae 
Common Re eS ee eee eee ne i Bsssedesaee  saskuawees ~~ “ewssaeand 
or oad (Ewes): 
92905 05286065008005 08 0 0b0 600 se0cneese~ 14.00@ 16.00 14.00 15.00 14.00@ 16.00 16.00@ 17.00 
Medium pRUSSbOsNE EOE 006Gb 4500 00bs ons0en0080 12.00@ 14.00 12.00@ 14.00 13.00@ 14.00 15.00@ 16.00 
PER bnckbks edb abusheccseehesactssassau 11.00@ 12.00 10.00@ 12.00 12.00@ 13.00 





: DR adReN SSNS Od boone esbksoenesed 18.5 
P.. resent oscenceerese= 
PICNICS: 
4-6 lb. 
6-8 Ib. 
es ER NED, ci oe ceasdscoctasnveceed 
SPARE RIBS: Half Sheets 


00@ 23.00 
O00@ 22.00 
19.00@ 20.00 
019.00 
18.00@ 18.50 


16.00@17.00 


11.50@12.50 
17.50@ 18.50 


() Includes ‘‘skin on'’ at New York and Chicago. 






W@ 23.50 24.004 26.50 
@: 23.00@ 2: 
21.00@ 23. 
20.00@ 22.00 
20.00@ 21.00 


18.00@ 20.00 


24.00@ 26.00 
22.004 ) 
21.004 23.00 
20.00@ 21.00 
19.00@ 20.00 
18.00@ 20.00 






20.50) 
19.00@ 20.00 
18.00@19.00 


18.00@ 18.50 
17.30@ 18.00 


17.00@ 18.00 
22.00@ 24.00 


16.00@ 17.00 
20.00@ 23.00 


(*) Includes sides at Boston and Philadelphia. 


Among the Master Butchers 

Some very interesting topics were dis- 
cussed at the meeting of Ye Olde New 
York Branch, United Master Butchers of 
America, affiliated with the National As- 
sociation of Retail Meat Dealers, at their 
meeting on Tuesday evening of this week. 

State Secretary Charles Glatz notified 
the Branch that the annual Mandlebaum 
appeal had made its appearance at Albany. 
This year it 1s known as bill 499, and as 
in the past seeks permission for certain 
retailers to open on Sunday. It opens up 
the old question of taking from the 
butcher his legitimate day of rest and the 
opportunity of spending Sunday with his 
family. The Branch went on record as 
opposing this bill, and President George 
Kramer was empowered to take whatever 
action he might deem necessary. 

Louis Goldstein, business manager of 
the compensation insurance company, made 
a report on the year’s work, as outlined 
by the auditor in his report to the board 
of directors at their annual meeting. Mr. 
Goldstein’s remarks were well received. 

Another important matter was. the 
change adopted in the method of treating 
complaints received by the Branch. Here- 
tofore complaints were made in the open 
meeting and discussed. In the future all 
complaints will be referred to a Complaint 
Committee, which is composed of Herman 
Kirschbaum, chairman; Moe Loeb, Henry 
Vetter and_ president George Kramer, 
ex-officio. The committee will investigate 
the complaint and then use its judgment 
as to whether the matter is to be debated 
on the floor. 

The committee on the 
Night” reported that Mecca 
been engaged for the evening of March 
Oth. During the course of the dinner 
there will be an entertainment of profes- 
sional talent. On this occasion the Per- 
fection shortening machine which was 
given to A. C. Wicke at the inter-branch 
ball, and which he in turn donated to the 


“Old-Timers 
Temple had 


ball committee, will probably be disposed 
of. The members of all branches wil! 
have an opportunity to participate in its 
disposal. 


With the “Old Timer’s Night” the 
Branch hopes to stimulate a membership 
drive, and will present any member bring- 
ing in a new member before March 9th 
with two tickets, one for himself and one 
for the new member. The committee is 
very anxious to have all old-timers present 
and would appreciate hearing from any 
of forty years’ service or over who have 
not received invitations. The old-timers 
are, Of course, guests. 

A. D. Sullivan, superintendent 
mour and Company’s Jersey City plant, 
gave a very interesting talk on the de- 
velopment of pork. During the course of 
his remarks Mr. Sullivan stressed the 
work of the Institute of American Meat 
Packers especially with reference to the 
class in meat packing at Columbia 
University. 


of Ar- 


Bronx Branch Meeting. 
principal discussed 
of the sranch, 
Butchers of America, 


The 
meeting 
Master 
day evening was the 
and ball at Ebling’s Casino on Sunday 
evening March 14th. There will be music 
and entertainment by the A. L. Bloch 
entertainers. The members of the Bronx 
Branch attend almost 100 per cent any 
affair held in their home town, and it is 
safe to say that the forthcoming cabaret 
will be no exception. Fred Hirsch is 
secretary of the ball committee and tickets 


at the 
United 
on Wednes- 
26th annual cabaret 


topic 
Bronx 
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can be had by addressing him at 1984 A new meat market has been opened in Harvey Andrews has purchased the in- 
Anthony Avenue, Bronx. bat a — by James ee ig — of his partner, bern bg in 
Ri ood Branch. ilpatrick has so is Shoshone the meat firm of Andrews & Brown, 
O a Ae 4 either ie Meat Market in Shoshone, Idaho, to W.C. Attica, Kans. 
_ aia Z * hd 8 “Custer & Son. Frank Kohrs has purchased the meat 
; Ridgewood Branch, United Master Max Whitney and George Brooks have business of M. S. & L. M. Holcomb in 
Butchers of America, will hold their an- sold their So-White Meat Market in Berkeley, Cal. 
lis- nual vaudeville and dance at Schwaben — City, Ja, * ae ea’. ‘ vin aoneens — a meat mar- 
ew Hall, Brooklyn. As in the past, there will A new meat market has een openec at a in Sacramento, Ca 
of be high class talent and good music for 1120 Avenue G, Ft. Madison, Ia., by L. B. . W. Sims and Lester Blair are about 
dancing Huston. to ce in the meat business in Hermis- 
. os ¥en i le Vinee tn Th = tOttay Ch ambers and Joe Sobieski will en 
> e i s : » by iuy Chambers and Joe § ski w - 
ek, LOCAL AND PERSONAL. Fisher and Vaughan. gage in the meat business in St. Helens, 
we J. H. Holley & Son have sold their meat Norman Oversby has purchased the re. 
market in Stephenville, Tex., to Sawyer meat business of Charles A. Kidwell in Win. Binns is about to engage in the 
i Bros. : ; Okanogan, Wash. meat business in Hillsdale, Ore. 
ny. Andrew Coe has sold his Palace Meat Eugene Fischer has opened the Capitol o 
as a ee Grocery in Oxford, Nebr., to Meat Market at 2930 W. Idaho street, Pane 
- MM. LTIESS. Boise, Ida. Following is a report of the New Yor 
re A new meat market and grocery has Louis Wetsel has engaged in the meat City Health Department of the number of 
7 been opened in Barbourville, Ky., by business in Entiat, Wash. pounds of meat, fish, poultry and game 
he George Jackson. i ; . O. W. Bradshaw has sold his meat mar- _ seized and destroyed in the City of New 
he _The meat market of F. H. Carey in ket in Schoolcraft, Mich., to Chas. Keesler. York during the week ending January 30, 
his Coushatta, La., has been destroyed by fire. Gus Knowles has purchased a half in- 1926: Meat—Manhattan, 35 Ibs.; Brook- 
" A new meat market has been opened in terest in the Goble Meat Market in lyn, 38 Ibs.; total, 73 lbs. Fish—Brook- 
ge Paris, Ky., by Stanley Richards and John Beatrice, Neb. lyn, 47 lbs. Poultry and game—Brooklyn, 
et Fussenecker. E. G. Huston has engaged in business 31 Ibs. 
The Irwin Meat Market in Mancelona, in The Dalles, Ore., as the Hustons Mar- _ 
of Mich., was recently destroyed by fire. ket. Following is a report of the New York 
de Parker Brothers have sold their meat Frank Forenc & Co. have purchased the City Health Department of the number of 
ed market in Adams, Nebr., to Carl Mack. Stanley Hruby meat business at Dodge, pounds of meat, fish, poultry and game 
rd A new meat market has been opened in’ Neb. seized and destroyed in the City of New 
fr. Tuttle, Okla, by M. L. Asbury. Henry & Chris Mertens will open a York during the week ending February 6, 
J. H. Reimer has sold his Rock Bottom meat market in Lawrence, Neb. 1926: Meat—Manhattan, 82 Ibs.; Brook- 
he Grocery and Meat Market in Alamosa, H. E. Whitwer has purchased the inter- lyn, 3,308 Ibs.; total, 3,390 Ibs. Fish— 
ng Colo., to H. H. Hawkins. nes est of W. G. Workman in the Sanitary Brooklyn, 17 Ibs. Poultry and game— 
Fe- Ira Broughton has sold his Economy Meat Market, Pierce, Nebr. Bronx, 37 Ibs. 
en Market in Wharton, Tex., to C. C. Sharp. 
all W. R. Wooten has sold his Sanitary 
nt Meat Market in Shamrock, Tex., to 
big Matthew Lewis. 
Ty Matt Gunter has sold his interest in the Increase Y our Sausage Sales 
ws Crystal Meat Market in Gladstone, Mich., 
a to his partner, R. E. Olson. 
nt The Nelson Bowling Meat Market and by the use of 
ed Grocery in Deckerville, Mich., was re- e ld 
; ance sl Perfection Sausage Molds 
- UT 
ch = = 
—s = e 
“ ; er 7 Sausage Mold Corporation, Inc. 
T- = 3 = ‘ = 
as z BELL ) = 918 E. Main St. Louisville, Ky. 
ch = “ — 
ne = Patent Parchment Lined = 
ed = = 
i = SAUSAGE : 
ts = = 
E BAGS = BEEF, HAM and SHEEP 
1¢ = = 
: = ~SAUSA 2 BAG 
g- = = 
th = a = 
is = S USAG 2 We Manufacture all kinds of Stockinette 
nt 2 SEASONINGS = Cloth and Bags for Covering Meat 
nd = For Samples and Prices, write = WRITE US FOR INFORMATION AND PRICES 
4 = = e 
rs _ = 
= THE WM.G. BELL CO. = Wynantskill Mfg. Company 
: = BOSTON MASS. = y=. tee 
, = = Fred K. Higbie Supply Co., Rep., 630 N. Michigan Ave., Chicago, Ill. 
i STUNUUNUENUONUOUEGUOGUOUEGUOUEOELUEOUEOUOGEOTOOCOTUOTENU GS: ern 
1€ 
j he Best Is The Ch t 
1e 
: In Spices, too, the Best Is The Cheapes 
dl * * © * 
S- 
z 612-14-16 W. York St. Philadelphia, Pa. 
Ly 
h Importers S P IC f '§ Grinders 
Xx 
y 
: Butchers Mills Brand 
is e e 
s 40 years reputation among packers for quality 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, top 
Cows, canners and cuiters 
Bulls, bologna 


LIVE CALVES. 


Calves, veal, top, per 100 lbs 
Calves, veal, fair to good 


16.00@16.50 


Calves, veal, culls, per 100 lbs..........-- 8.00@ 9.00 


LIVE SHEEP AND LAMBS. 


Lambs, top, per 100 Ibs 
Lambs, bulk, per 100 Ibs 


Hogs, heavy 
Hogs, medium 
Hogs, 160 


Hogs, 140 Ibs 44 


@14.50 


13.50@14.25 


.12.50@12.75 
14.00@14.25 
.14,00@14.25 


2% @14.25 


Pigs, under 80 pounds...............-.... 14.25@14.50 


Rovughs 


Hogs, heavy 

EE, ci ccasnscebhenbuse whee Pore re 
IDS nus dn arcesbedtncsonetecsases 
Pigs, 80 ibs 

Pigs, under 140 lbs 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native, heavy 
Choice, native, light 
Native, common to fair 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs 
Native choice yearlings, 400@600 Ibs 
Western steers, 600@800 lbs 
Texas steers, 400@600 Ibs................. 
Good to choice heifers 
Good to choice cows 
Common to fair Cows............2-00e0005 
Fresh bologna bulls 


BEEF CUTS. 


Western. 
@23 
@20 
@14 
@33 
@25 
@13 
@23 
@19 
@17 
@16 
@14 
@l1 
@15 


No. 


Rolls, reg., 6@8 Ibs. 
Rolls, reg., 4@6 Ibs. 
Tenderloins, 4@5 Ibs. 
Tenderloins, 5@6 Ibs. 
Shoulder clods 


SMOKED MEATS. 


SPINS whcbeksies decease cess 
Hams, 10@12 Ibs. avg 
Hams, 12@14 lbs. avg 
Picnics, 4@6 lbs. avg 
Picnics, 6@8 ibs. avg 
Rollettes, 6@8 ibs. avg 


10.50@10.75 


@20%, 
@20% 
@21% 
@21% 


@21% 


@19 
@20 
@l7 


@17 
@18 
@15 
12 @14 
@16 
@138% 
@12 
10%@11% 


City. 
@30 
@25 
@20 
@36 
@32 
@27 
@26 
@20 
@16% 
@17 
@15 
@14 

15 @16 

13 @14 
@12 

114 @12 
@23 
@18 
@70 
@90 
@11 


@24 
@22 
@19 
@15 


@27 
@24 
@20 
@16 
@13 


2714 @28 
27 @28 
26% @27 


PE GEER, TARE cccccccccccccvccccccces 22 


Beef tongue, heavy ...........-eeeeeeeees 
Bacon, boneless, Western 

Bacon, boneless, city 

Pickled - bellies, 10@12 Ibs. avg 


FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 Ib. avg.. 
Pork tenderloins, fresh 
Pork tenderloins, frozen........-+.+eeeee0: 
Shoulders, city, 10@12 Ibs. avg......-..--- f 
Shoulders, Western, 10@12 lbs. avg @19 
Butts, Western @26 
Lutts, regular, Western @23 
Hams, city, fresh, 6@10 lbs. avg @29 
Hams, Western, fresh, 10@12 lbs. avg @28 
Picnic hams, Western, fresh, 6@8 lbs. avg. @l17 
Pork trimmings, extra lean @21 
Pork trimmings, regular 50% lean @15 
Spare ribs, fresh @18 
Leaf lard, raw @il7z 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs. 
OT ROD. WOR. oon 0k v0 cndec'c cv wcnscceen 95.00@100.00 
Flat shin bones, avg. 40 to 45 lbs., per 


@25 
@50 
@35 
@20 


bcneless, 


@ 75.00 
45.00@ 50.00 
50.00 

@ 85.00 


Black hoofs, 
Striped hoofs, 
White hoofs, 
Thigh bones, 

100 pieces 
Horns, ave. 
Horns, avg. 
Horns, 


per ton 
per ton 

per ton 

avg. 85 to 90 Ibs., 

@100.00 
.300.00@325.00 
50.00@275.00 
200.00@ 225.00 


7% oz. 
7% oz. 


and over, No. 1s. 
and over, No. Se. « 
and over, No. 3s.... 


FANCY MEATS. 
Fresh steer tongues, untrimmed. @30c 
Fresh steer tongues, 1. c. trim’d @40c 
Sweetbreads, beef @75c 
Sweetbreads, veal 
Beef kidneys 
Mutton kidneys 
Livers, beef 


avg. 7% oz. 


a pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 
a pound 
a pound 
a pound 
a pair 


3eef hanging tenders 
Lamb fries 


Shop fat 


@ 2% 
Breast fat 


@4% 
@ 6% 
@ 5% 
@20 


. Ground. 
Pepper, Sing., whi 41 
Pepper, Sing., c b 38 
Pepper, Cayenne 19 
Pepper, an 22 
Allspice 21% 
Cinnamon ; ‘ 16 
Coriander 9 
33 
Ginger § 22 
SE cs cane hyd nd bees WSS tUN 2% bane nse 1.15 


GREEN CALFSKINS. 


Kip. 

5-9 914-12% 12%-14 14-18 
2.35 2.40 2.60 

2.15 2.15 2.35 

2.00 2.05 2.25 

1.80 1.80 2.00 

1.40 1.40 1.60 

At Value. 


CURING MATERIALS. 


1,25 


H kip. 
18 up 
3.30 
3.05 


Prime No. 1 Veals.. 
Prime No. 2 Veals. . 
Buttermilk No. 1... 
Buttermilk No. 2... 
Branded Pe 
Number 3. 


1.85 


In lots of less than 25 bbls.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal.. 
Double refined large crystal saltpetre.... 
Double refined nitrate soda, granulated. 

In 25 barrel lots 
Double refined saltpetre, granulated.... 
Double refined saltpetre, small crystal... 7%c 
Double refined saltpetre, large crystal.... 8%&c 
Double refined nitrate soda, granulated.. 4c 

Carload lots: 

Double refined saltpetre, granulated 
Double refined nitrate soda. granulated... 3%c 


DRESSED POULTRY. 
FRESH KILLED. 
Chickens—fresh—iry packed—12 to box: 
Western, 60 to 65 Ibs. to dozen, 
Western, 55 to 59 Ibs. to dozen, 
Western, 48 to 47 Ibs. to dozen, 
Western, 36 to 42 Ibs. to dozen, 
Western, 31 to 35 lbs. to dozen, 
Western, 25 to 30 Ibs. to dozen, 
Western, 20 to 24 Ibs. to dozen, Ib 
Chickeas—fresh—dry packed—prime—12 to box: 
Western, 60 to 65 Ibs. to dozen, Ib 
Western, 55 to 59 Ibs. to dozen, Ib 


Bbls. 
T%ec 
8%4c 

. 4%c 


6%c 


February 20, 1926. 


Western, 48 to 47 lbs. 
Western, 36 to 42 lbs. 
Western, 31 to 35 lbs. 
Western, 25 to 30 lbs. 
Western, 20 to 24 lbs. 


to dozen, Ib 
to dozen, Ib 
to dozen, lb. 
to dozen, lb 
to dozen, lb 


@34 
@32 
@32 
@33 
@36 
Fowls—frozen—dry picked—barrels—fair to good: 

60 to 65 Ibs., I @35 
55 to 59 Ibs., Ib @34 
48 to 47 Ibs., lb @32 
30 to 35 lbs., @30 
25 to 30 Ibs., Ib @32 


Western, 
Western, 
Western, 
Western, 
Western, 
Ducks— 


Western, fatted, fancy, @35 
Squabs— 

Prime, 
Prime, 


Culls, 


white, per dozen @90 
Gark, per GOSEN. :..ccsccesccccvoces 3.00@5.00 
per dozen 1.50@3.00 


LIVE POULTRY. 


Chickens, colored, small, via express 
Turkeys, via CXpPressS.........seeeeeereeees 
Geese, swan, via freight or express 
Pigeons, per pair, via freight or express... 
Guineas, per pair, via freight or express. . 


BUTTER. 


Creamery, extras (92 SCOTE)........+eeeeeee @43 
Creamery, firsts (90 to 91 score)........... 424% @42% 
Creamery, seconds 

Creamery, lower grades 


Extras, per Gozen........ccesccccsccccsess 88 GSO 
I I, a s6.cc cv vewenacussapaseus cmtwaees 35% @37 
| ME PPTTTTTEPE POT OTL TE CCTE Tr yr 33% @34% 
Checks @26 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium  <papatane bulk, f.o.b. works, 
per 100 Ibs. 
Ammonium sulphate, double ‘bags, per 100 
lbs., f.a.s. New York 
Blood, dried 15-16% per unit 
Fish scrap, dried, 11% amunonia, 15% B 
P. L., bulk, f.0.b. fish factory 
Fish one, 13@14% 


10% 

Fish scrap, acidulated, 6% ammonia, 
P. A., f.o.b. fish factory 

Soda Nitrate, in bags, 100 Ibs. 

Soda Nitrate, in bags, Mar 


Tankage, apeune, 10% ammonia, 
B. PF. Ta 


ea 9@10% ammonia.. 
Phosphates. 
steamed, 3 and 50 bags, per 


poston. nme, | 


Tankage, é pe 


Bone meal, 
ton @36.00 
raw. “hs and 50 bags. 


Peewee ee ereeeeereseseee seer eereces 


Bone meal. 
ton 


Acid phosphate, bulk, f.o.b. Baltimore, per 
ton, 16% Fla 


@37.50 
@10.50 


Kalnit, 12.4% bulk, per ton.........+.++- 
Manure salt, 20% bulk, per ton 

Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 


@ 8.00 
@11.00 
@82.75 
@43.50 


oneness 
BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Feb. 11, 1926: 


February 5 6 9 10 11 


42 
New At 
Boston 47 i, 4415 
Philadelphia ines 5 3% 4 44 
Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 
48% 43 42% 41% 42 42 
Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1— 
week. week. year. 1926 1925. 


Chicago ...44,118 41,098 316,776 290,358 
New York. .46, pat 50,302 354,494 351,746 
Boston 17 18,045 106,161 100,494 
Philadelphia 14, 785 18,269 110,011 89,486 


Total ..123,052 127,714 118,779 
Cold storage movement (Ibs.): 


In Out 
Feb. 11. Feb. 11. 
54,127 295,705 
. 15,680 107,376 
76,988 130,276 
5,820 33,808 


152,615 567,165 


On hand 
Feb. 13. 
7,292,113 
5,819,657 
3,661,952 
782,000 


week day 
last year. 
Chicago 6,490,212 
New York 
Boston 
Philadelphia 
Total 


17,555,722 21,861,129 








